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INTRODUCTORY. 


To Dispensers, Bottlers, and Manufacturers of Carbonated 
Beverages. 


] HAVE endeavored in the following pages, not only to give full directions 

for setting up and operating all the various styles of apparatus of my 
manufacture, but have added receipts for all standard syrups, and have, from 
time to time, incorporated.such receipts for new drinks as I learn of from my 
large list of patrons. In making up this Book of Directions, I have been 
obliged to make such division and arrangement of matter, pertaining both 
to dispensing and manufacturing, as best I could, and 1 would suggest that 
in all parts may be found some facts that will be of special interest to both 
classes, and therefore urge a careful reading of the whole of this book upon 
all branches of the trade. | 

The rapid and increased demand for bottled carbonated beverages is a 
sure indication that the soda-water business, in this branch, though immensely 
greater than a few years since, has only begun its growth, and that in the future 
more pains will be taken to improve the necessary machinery for their proper 
production than has yet been given. 

I have endeavored to give, in as plain a manner and as thoroughly as space 
will permit, such directions and formulas as I know to be desirable. 

Should the reader fail to find sufficient information as to prices, etc., I will 
with pleasure mail him my full Catalogue, which will supply all that may be 
lacking here. 

I am always pleased to give any information in my power pertaining to 
the soda-water business; but my customers can, in many instances, save them- 
selves trouble and delay by searching diligently in this book for the information 
they require.” 

I aim to make only one class of goods, and that the best, and can safely 
guarantee every article of my manufacture. 
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SUGGESTIONS. 


THERE is no business in which a merchant can engage which yields so 
large a return on the investment, as the dispensing of soda-water. 

This fact has become well known, and with it another fact, viz.: that 
there is no means of advertising a soda-water business to be compared with 
a large and attractive apparatus. | 

The dealer must not imagine, however, that having purchased and placed 
in position a fine apparatus, he has done all that is necessary. This is far 
from being the case; he has in fact but taken the first step. 

The art of manufacturing and dispensing carbonated drinks has at present 
reached a point which requires education and skill. The public have been 
taught to know and appreciate a good drink, and to look for prompt service 
and perfect cleanliness and neatness. 

An attractive apparatus cannot be excelled as a means of drawing cus- 
tomers into your store; but in these days of hurry and rush, the assurance 
of prompt attention which is conveyed by the appearance of the soda-water 
clerk, in his clean white coat, standing at the apparatus ready to instantly 
serve whatever may be demanded, is not to be overlooked. 

The most patient man is in a hurry when he wants a drink, especially on 
a hot day. 

There is nothing about which a person cares so much for cleanliness, as 
that which he drinks. 

Clean marble, polished silver, shining glasses, clean towels, and a clean 
coat on the attendant, are indispensable. 

The apparatus should be cleaned, the marble rubbed, and the silver pol- 
ished daily. This should be the first duty of the attendant. There should 
be plenty of glasses, and running water in which to rinse them. 

It is very necessary that the tumblers should be washed in view of the 
customer, as there is always a suspicion as to the cleanliness of a tub or sink 
under the counter. A tumbler washer of some form is a really necessary 
accessory. 

Even the utmost cleanliness, added to attractiveness and promptness, will 
not compensate for the lack of a fine drink and plenty of it. 

The beverage should be as near perfection as good material, care, and 
skill can make it, and it should be dispensed with a liberal hand. 

Always let off the gas by means of the gas-cock when a fresh fountain 
of soda-water is attached, and also occasionally during the day, as the gas 
often gets ahead of the water, particularly when soda-water is drawn rapidly. 

There is so little to be saved by using cheap extracts that no reason exists 
for using them. 
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The syrup should be heavy and, as far as possible, flavored with fruit 
juices. There is ample margin in the business to admit of using the best 
material. The cost of a glass of the best soda-water with fruit juice and 
cream (soda-water being reckoned at $1.50 per fountain), including a pound 
of ice, is two and one quarter cents. 

A small dealer in a town in the suburbs of Boston, who has for years 
doubted whether five-cent soda-water paid, kept a strict account through 
last season, at the suggestion of one of my salesmen, and the result surprised 
him. Including ice, repairs, and cost of attendance, his profits were 50 per 
cent on his sales, or 100 per cent on the cost. 

If this can be done in a small business, it is at once apparent that in 
a large business, where many economies are possible, the percentage of profit 
will be much larger. 

The importance of employing a soda-water clerk who thoroughly under- 
stands his business, should not be overlooked. 

There is as much difference in the soda-water drawn by different clerks 
as in the bread made by different women. 

The manipulation of drinks can be made attractive. Of recent date 
many delicious drinks have been introduced which contain milk, or cream, 
oregg. These can be wonderfully improved by thorough shaking. This 
is easily demonstrated by tossing from one tumbler to another a glass of 
soda-water with cream, drawn in the ordinary manner. 

The saloon-keeper appreciates the fact that manipulation is attractive, 
and pays high wages to a skilful bar-tender. The dispenser of soda-water 
can take the hint. 

If shaking drinks is thought suggestive of the bar-room, this objection 
can be entirely obviated by the use of a shaking machine. 

To the objection which may be raised as to the expense entailed by the 
employment of a soda-water clerk, I would answer that it is cheaper to do 
a large soda-water business than a small one. 


Suggestions for Users of Small Apparatus. 


THERE are three essentials for obtaining a good trade from the Arctic, — 
ICE, GOOD SYRUPS, CLEANLINESS AND NEATNESS ABOUT THE STORE, par- 
ticularly in regard to the tumblers and Apparatus. 

Keep the ice-box well supplied. The ice should be broken very small. A 
convenient way is to place it in a stout bag, and beat it up with a mallet made 
of oak, with a long handle zz the end; or the use of an ice dealer’s chisel will 
be found convenient. A bit of blanket or carpet spread over the ice in the 
Apparatus will save a large percentage of the ice. As the ice melts away 
from the coolers, it should be occasionally shaken down with a stick. 
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The syrups that I recommend I know from experience to be excellent; 
and I hope all who use the Arctic will at least give them a trial. - 

The pine-apple juice prepared as I have directed retains its flavor for 
years, and it has seldom given me trouble by fermentation. 

Vanilla is a flavor that some dealers think they must economize on, and 
so use Tonka beans. I would as soon flavor syrup with assafcetida. Prepare 
your own extracts, particularly vanilla, as the extracts sold for vanilla are 
seldom genuine; and if you can’t afford to make good syrups, leave them 
off your list. | | 3 : 

LEMON SYRUP. Allow me to make what I consider a valuable suggestion: 
Unless you make from the fruit, or sell all that you mix within twenty-four 
hours after it is mixed, flavor each glass of soda-water as you sell it, by 
shaking one drop of extract of lemon into the glass. The oil of lemon, 
when mixed with the syrup, turns bitter and musty in a few hours. By 
flavoring your acidulated syrups when you sell the glass of soda-water, it is 
sure to be nice. 77y 27. It is no trouble. Keep it in an essence bottle with 
a squirt top, or in a phial, with a little notch cut in the side of the cork. 
One drop is all that is necessary for a glass of soda-water. The same applies 
to orange. Be careful to obtain fresh oils of lemon and orange, and dissolve 
them in alcohol immediately. 

It is an excellent way with a small Apparatus, to have a plain syrup and 
a plain cream syrup; then by using essence bottles or phials of flavors, as I 
have suggested for the lemon, the syrups are readily prepared, and are as 
good as can be. 

Finally, in regard to neatness. Your friends and customers notice the 
appearance of your store in regard to its neatness, perhaps more than you 
do. Another dealer in soda-water may take a good proportion of your trade 
away from you by keeping his store looking more attractive. The best way 
is to make an invariable rule to have the Apparatus “ polished up” every 
morning. Also have the tumblers washed with hot water and soap at the 
same time; then, if you have not a tumbler-washer or running water, have | 
a clean tub under your counter, which should be replenished with water, and 
scrubbed with a brush, two or three times a day. Rinse out your tumblers 
(particularly when you have had cream syrup in them) before washing them 
in the tub. Use clean towels, and eep things looking nice during the day. 

I have spoken very forcibly about these things (I wish I could speak more ~ 
so), for there is no mistake about it, those who will take pains to have ice 
in plenty, to make good syrups, and keep the store looking wholesome, will 
find their account of it in the very large addition to their receipts from the. 
soda-water counter. 
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PovesvOumvonivi a lir- SODA. FOUNTAIN. PAY? 


By Howard S. Eckhels, Philadelphia. 


WHY, make it pay? 

Mine pays me; and my monthly profits therefrom, during the heated term, 
far more than counterbalance the losses resulting from the usual exodus of 
patrons to Europe, the shore, or the mountains. 

ffow do I make the fountain pay? 

Let me tell you in the form of a few suggestions (the paid for fruit of long 
experience followed by a permanent and gratifying success). 

Primarily, I will state that my net profits on last Sunday’s sales alone, — the 
trade hours between, say, IO A. M. and II P. M.,—on South Broad Street, 
Philadelphia, were $23.65, selling plain soda or cream soda with syrups at 
five cents, and ice-cream: soda at ten cents per glass. 

And now the suggestions. Have — 

I. A wisely placed fountain, as cheap or as costly as you may choose, 
provided it be artistic in design,— therefore attractive in appearance, — and 
perfect in its workings and appliances. 

2. The finest grade of soda-water, in conjunction with ‘“ Saratoga,” “ Vichy,” 
“Deep Rock,” “Lithia,” etc., many, especially men, preferring mineral waters, 
au naturel, to the sweeter and richer beverages. 

3. Have all your waters constantly at a uniform temperature, say thirty-two 
degrees. 

4. A most essential point, — the finest gexuzne fruzt juices obtainable. 

5. Have as attendant, one comparatively young in years and prepossessing 
in appearance, endowed with tact and limitless good nature; one ever bland, 
even while serving the “crank,” the peevish hypochondriac, the ‘“ eccentric,” 
or the arrogant snob or upstart with more wealth than wit, more conceit than 
breeding; one who can gauge his patrons, male or female, octogenarian or 
“totsy,’ and shrewdly suggest this, that, or the other thing to a fretful or 
puzzled inquirer; one deft in hand, nimble in brain, quick in perception, swift 
in execution. 

6. Regard as an unpardonable crime the slightest deviation from perfect 
cleanliness in every detail. Over your counter, at least, you need not let your 
patrons consume any of their share of the proverbial peck of dirt. Have a 
spotless counter, free from dust, stickiness, and moisture; every inch of plated 
work shining like a coin fresh from the mint, every faucet glittering, every 


space of marble as lustrous as onyx, every glass shining like virgin crystal, 
every holder thoroughly buffed and polished. 


_ ? Hance Bros. & White Prize Essay. 
7 


JAMES W. TUFTS’? BOOK OF DIRECTIONS. 


ens Ss SSSA 








Fg Sear Spg Fo FS Shp eet ag fg Sage fa 





) 


7. Use “juices” only for syrups, avoiding “ extracts,” “ essences,” etc., once 
served up in the infancy of the soda-water business, but now generally relegated 
to second-rate confectionery shops, bar-rooms, and the circus shows. 

8. Always have on hand plenty of tumblers, thin and dainty; never — in 
his or her presence — giving to one patron the glass used by a previous cus- 
tomer; for you will remember that men wear mustaches, that men smoke, 
chew tobacco, and drink alcoholic liquors, and that both men and women are 
only too often afflicted with disorders, more or less unpleasant or malignant, 
of both the lips and the mouth; and many of your patrons, while refraining 
from expressed criticism, might take their nickels and their trade to that 
dreaded rival, who will only too gladly tender a cordial welcome. 

g. Have a goodly number of light and comfortable chairs in the vicinity 
of your fountain, many, especially elderly people and convalescents, desiring 
or needing a moment’s rest while quaffing the wholesome and delicious 
beverage. 

1o. (And highly important.) Have in your window such signs, notices, 
etc., as will attract favorable attention, many people (though not at all 
times and without a timely and refreshing hint) properly realizing the wis- 
dom of refreshing themselves with ‘Soda at Freezing Point!” “Pure Fruit 
Juices, zete: 

11. Have always on the counter a supply of small and dainty napkins; 
such cost little to buy and less to have washed, and constitute an additional 
temptation to customers to continue their patronage, prevent the soiling of 
handkerchief, the staining of coat or gown, and add character and “tone” to 
your establishment. 

12. Play the miser in spilling and slopping syrups, waters, or cream; 
play the prodigal in your use of ice, and charging your water. 

13. Keep your whole establishment, as well as your fountain, so that 
neither fly nor roach shall find a welcome feast on bottle, table, floor, or 
corner. Your customers don’t purchase fly speck, or roach trails, and there’s 
no profit in keeping unsalable goods. Maintain this place of yours in such 
a style that the gloved hand of the society dame or demoiselle, or the broad- 
cloth cuff of the “ dude” or “exquisite” may not serve as a rag, a mop, or an 
absorbent of stickiness, dust, or stale liquids. 

14. Never, when obtainable, be without the daily morning bunch of fresh 
flowers as a pleasing and odoriferous adjunct to your counter. The cost is 
trifling through the summer months, the effect is good; and a bright clerk 
may many a time gratify a patron, young or aged, by a well-timed and 
“canny” present of a modest boutonniere. Little favors, graciously and 
wisely tendered, oft bring large results. | 

15. Keep the cream and juices cold, as cold as you can, for obvious 
reasons. 
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Dia ONSs POR woe TTING’ UP’ ARCTIC: AND 
S pel N DRAUGHT: APPARATUS: 


THE Slab upon which the apparatus is to be placed should have a suitable 
hole through which to pass the pipes. For the lighter styles the hole should 
be six inches in diameter, placed about the centre of the position that the 
apparatus is intended to occupy. 

For the larger and heavier apparatus it is advisable to have an eight or ten 
inch hole, to afford facility for making connection with the pipes without lifting 
or moving the apparatus. For large wall apparatus the hole should be oblong, 
twelve to twenty inches lengthwise the slab by ten inches crosswise. 

The slab for the Siberian style differs from that of the Arctic. To cut 
a hole suitable for the Siberian Arctic, first, measure off the space that the 
apparatus will occupy on the marble slab, find the centre of the space meas- 
ured and draw a line across the slab at that point, thus dividing the space 
into two equal parts. Cut an oblong hole eight inches long by six inches 
wide to the right of the dividing line, the CENTRE of the hole should be 
eight inches from the edge of slab at the back of the apparatus. The back 
of a counter apparatus is the side opposite the front, or side containing the 
faucets, not the side next to inside of counter. For a wall apparatus the rear 
edge of slab should be finished square and need not be polished. 

Carefully remove the apparatus from the case and place it upon the 
counter. If it be one of the lighter styles, it may be turned over sufficiently 
to connect the supply-pipes with the couplings underneath the ice-case. Pass 
the rubber drain-pipe through the hole in the counter. 

The Siberian style has two rubber drain-pipes,—a large one from the 
ice-chamber and a small one from the syrup-chamber. Both should pass 
through the hole in counter. | 

Heavy apparatus, or those having a base moulding, should not be turned 
Gvernon tnewcace, as it is liable to splinter the marble. Ti. the hole‘in the 
counter slab be not. sufficiently large to make the connections through, the 
apparatus should be raised upon blocks or boxes while the pipes are being 
attached. 

Extremely heavy apparatus are placed upon a plank base inside the pack- 
ing case. To get them in position, the apparatus with the plank base should 
be blocked up with joists to a level with the counter slab. 

The method of blocking is shown by illustrations. The lever used may 
be a piece of joist or plank. The apparatus should be raised very gradually, 
not more than two inches at a lift, and the blocks upon which it is raised 
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should be nailed to the floor or fastened by stays, so as to avoid liability of 
toppling over. If there is not sufficient room in which to operate a lever, 
the use of jack-screws, such as are used by builders, can. be substituted. 
The slab should then be covered with a strong, heavy packing-paper, and 
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Apparatus partially raised up on blocks. Apparatus raised up high enough to 
push it on the counter. 


































































































































































































































































































































































































































































































































































































































































































































































































Apparatus pushed on the counter far enough 


Apparatus resting on the counter after the 
to support itself. 


blocks are taken away. 


the apparatus slid from the base upon it. When the apparatus is moved far 
enough on to the counter to be self-supporting, remove the blocking and base 
on which it is packed, to avoid liability of breaking corners or loosening base 
moulding; after which slide the apparatus into position. The paper may then 
be carefully trimmed off with a sharp knife. When the marble is in position, 
connect the draught-tubes and the gas-cock. Turn up very firmly the check- 
nuts that hold the draught-tubes in position. 
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Directions for Removing Syrup-Cans and Faucets from 
the Arctic with Block-Tin Cans. 


IF necessary to tighten the ice-case, or fasten the syrup-faucets in position, 
turn up the nuts on the syrup-faucets against their washers in the ice-case. To 
tighten up the connections between the syrup-faucet and syrup-cooler, turn 
up the nut as an ordinary coupling. 

To remove a can, simply uncouple it from the syrup-faucet and allow 
the faucet to remain in position. See that there is a suitable washer in the 
coupling when it is replaced. The glass syrup-jars, furnished in the Arctic 
when so ordered, are held in place by the side rods, the lower ends of which 
screw into the faucet connection. The upper ends pass through the top 
plate, and a tight joint is made by means of two thumb screws. If the syrup- 
faucet is removed, be particular to attach to the faucet a t2ghtly fitting washer 
on the inside of the case before putting on the nut. 

The syrup-faucets of a hexagonal apparatus should only be removed when 
necessary, as it is difficult to replace them. The flanges or bushings placed 
between the marble and the ice-case cannot be soidered to the case, and are, 
therefore, displaced whenever the faucets are taken out. If, however, the 
faucets be removed, the ice-case will have to be taken out, and the faucets 
corresponding with the detached bushings placed ‘in position, with enough 
projection inside the marble to suspend the bushings upon. After the bush- 
ings are suspended on the faucets, the ice-case should be replaced, and the 
' faucets passed into it. This brings the bushings into position, and gives the 
necessary bearing for the check-nuts. | 

The syrup-faucets of the Ideal and the Sovereign, especially, should not 
be removed, as the ice-case can only be taken out and replaced by an 
experienced workman. 


Directions for Setting up the Alaska. 


THE directions are the same for attaching the supply-pipes from the fountain 

to this apparatus as to the Arctic, when it is placed in position. 
_ The attachments of the Alaska are readily understood. 

The syrup-faucets are connected with the syrup-jars by means of short 
pieces of rubber tubing. 

The cans are kept in an upright position by means of the partition between 
them and the ice-case, and also by the wires attached to the front part of the 
ice-case. 

To connect the draught-tube, it is necessary to remove the partition, first 
being careful to have wires in position to prevent the glass jars from falling 
over, and consequent breakage. 
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After removing the upper section of the partition, access is obtained to 
the coupling-nut by allowing the two adjoining cans to lie back against the 
coolers. 

To remove a can, take out the upper section of the partition; disconnect 
the pipe from the draught-tube, also the inlet or supply-pipe where it is 
attached to the cooler; take out the coolers; remove the lower section of 
the partition; and then carefully lay back each of the cans in the ice-case; 
this gives free access to the rubber tubing. | 

The ice-case is made tight, where the syrup-faucets pass into it, by means 
of leather washers, which it is essential should be cut from thick leather, and 
fitted tightly to the screw of the syrup-faucet by screwing the leather on in the 
manner of a nut. 

The syrup-faucets are the same as those used in the Arctic. 

The draught-tube is a simple arrangement, having but one washer, which 
may be removed, and renewed with a piece of calf-skin or rubber cloth, as 
directed for “ Small Draught-Tubes” in the Arctic, by unscrewing the nut 
through which the wheel passes. 


Directions for Hinging the Covers of the Cottage. 


REMOVE the screws on the top of the fountain, and lay the two pieces 
already hinged in place, fastening completely with the screws. 

Lay the wide cover on the fountain. Put the bolts through in their places 
and by turning up the narrow piece of the cover put on the nuts and fasten. 

N. B.— The cover should always lie perfectly flat, and in no case be moved 
while hinging until the screws are tight. 


Directions for Putting Cover on the French Cottage. 


THE part of the cover marked F belongs to the front of the apparatus. 
Lay it in position and fasten securely with the screws. It should lie perfectly 
flat, and in no case be moved until the screws are tight. The part of bouquet- 
holder marked F belongs to the front half of the cover. ; 


General Directions for Setting up Draught-Stands. 


AFTER placing the apparatus properly on the counter, have the chucks 
beneath counter securely fastened, in order that it may stand very firmly. 
Trouble may be caused if the pipes are not marked to correspond with the 
name on the draught-tube; therefore, it would be wise to mark the couplings 


on pipe before attaching to fountain in order that the desired water may be 
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drawn from the right draught-tube. When it is desirable to renew the washers, 
use the small spanner-wrench which accompanies the apparatus, and unscrew 
the cap. Be careful that the milling is not touched by the spanner. By hold- 
ing the implement firmly in the hand all injury to the plating will be avoided, 
and the cap will yield more readily. The washer is made a trifle large in order 
that the desired flexibility may be attained. See that the washer is wholly 
devoid of wrinkles or seams, particularly on the margin, as leakage may ensue 
if otherwise. When replacing the cap, be sure that the “cent piece” lies with 
the smooth side against the washer. A slight leakage may always be remedied 
by the use of wrench or spanner. 

Directions for double-stream soda-water draught-tubes will be found else- 
where in this book; see pages 26 to 32. 


Directions for Use of the Druggist Draught-Stand. 


CuT two oblong holes in the counter, parallel to one another, twelve and 
one-eighth inches apart from centre to centre. Each hole must be twelve 
inches in length and three in width. Exactly in the centre of the space be- 
tween these holes bore a round hole one inch and one-eighth in diameter, 
to allow the passage of the waste-pipe which runs from the marble tumbler- 
drainer. As this apparatus is very heavy and massive, its own weight serves as 
a clamp; therefore bolts and nuts beneath the counter are not needed. 

To remove the washer from mineral draught-tube, unscrew the cap far 
enough to allow the easy withdrawal of the washer-holder, the holder being 
the knob-like projection at the base of the draught-tube. Pull out this holder, 
and the washer will be seen. By pushing against washer with the finger it 
easily drops out. In replacing washer, be very careful that the two holes are in 
a line with the length of the washer-holder; if otherwise, difficulty in drawing 
the stream will ensue. Insert washer-holder in base of cock; push it up so that 
the stops strike; screw down cap only tightly enough to hold washer-holder in 
place, and allow of the free motion of lever-handle. 

To renew washer in the patent draught-tube, the easiest way to commence 
is to remove the statuette, globe, marble shelf, in fact, the entire upper part of 
the stand. In unscrewing caps, nuts, or any plated part, mever use a metal 
wrench , always use a wooden clamp. When the upper part is removed un- 
screw the small round nut on the top of the pillar through which run the 
supply-pipes of the patent draught-tube. There is no necessity whatever of 
touching the other pillar, only be careful when removing the patent draught- 
tube that you do not accidently strike the waste-pipe running through that 
pillar, as it may prove of some inconvenience when replacing the top of the 
stand. After the nut is removed, gently raise the stand and uncouple the 
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supply-pipes beneath the counter. This will permit the easy withdrawal of the 
pipes from the pillar, the patent draught-tube naturally coming with them. 
Then the operator has the tube in one hand away from the stand. Simply 
-follow the regular directions for the patent goose-neck double-stream draught- 
tube, and there can be no trouble. In replacing the parts do just the reverse of 
the above. A distinctive feature of this stand is that it is next to an impossi- 
bility to put it together wrong. The operator in most cases will use but one ° 
way, and that way is always correct. As in all apparatus, cleanliness plays an 
important part. It is universally known that nothing discolors or stains plating 
so much as the action of the various salts used in the manufacture of mineral © 
waters, therefore it is perhaps needless to direct the frequent use of. the towel 
and suds. 


Directions for the Congress Draught-Stand. 


THIS Draught-Stand is shipped with its principal parts put together, and 
no difficulty will be found in setting it up. Cut four holes in the counter (as 
per drawing packed with the stand), to correspond with holes in black marble 
base. The centre hole must be recessed out a little, so as to allow the rim of 
the basin to drop in flush with the slab. The stand requires no fastening, its 
weight being sufficient to hold it in place. 

In attaching the water-pipes, remember that the waste water from the 
water-jet supplies the basin, and attaches to its side. The overflow-pipe from 
the opposite side of the basin, is connected with the waste-pipe at the bottom, 
and this pipe should be connected with the drain. The supply-pipe for the 
water-jet, and the supply-pipe for the soda-water draught-tube, are both in 
the central pillar. Do not connect the soda-water with the water-jet, and 
VICE-VErSA. . 

The largest cooler in the ice-case is the soda-water cooler, and it should be 
connected with the soda-water supply-pipe of the central column. The long 
supply-pipes having a female coupling on one end, and a clamp-joint on the 
other, are passed through the holes in the side of the ice-case, and the female 
coupling connected with the male nipple of the cooler. The clamp-joint is to 
be attached to the cock of a copper fountain. 

For directions for the draught-tubes, see general directions for draught- 
stands, directions for two wheel double-steam draught-tube elsewhere in this 
book; see pages 12 and 30. 


Directions for the Crescent Draught-Stand. 
MAKE two holes in counter twelve inches apart, and two inches in diameter. 


Gather the pipes as closely as possible, and pass through the holes. 
14 
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Directions for the Occidental Draught-Stand. 


FOR each pillar make two oblong holes one inch by two inches in the coun- 
ter, place the bases evenly over them; gather the pipes as closely as possible, 
and insert. 


f 


Directions for the Windsor, Dalmatian, Metropolitan, Albion, 
Delta, Palmetto, and Signal Draught-Stands. 


BoRrE a hole in counter about four and one-half inches in diameter; gather 
the pipes in as close a bundle as possible, and insert them in the hole, letting 
the apparatus rest evenly on the counter. 


Double-Stream Soda-Water Draught-Tubes on 
Draught-Stands. 


DIRECTIONS for these tubes will be found elsewhere in this book; see 
pages 26 to 31. The head of the goose-neck double-stream draught-tube is 
generally used on a draught-stand. 


Directions for Attaching and Operating the Index 
Draught-Stand. 


HOLES seven-eighths of an inch in diameter should be bored in the counter, 
one for every shank there is on the base. The stand is set on the counter, with 
the indicator, or tell-tale, at the back of the counter. Lock the stand to the 
counter with the check-nut, by the centre shank, which is also the drain outlet, 
leaving the outer shanks for connecting the waters. 

‘Connect each water to be drawn to the shank directly under the number 
on the base that corresponds with the number on the end of the handle bearing 
the name of that water. 

If water should continue to drop from the tell-tale, or indicator, at the 
back of the stand, tighten the large cap by screwing it down. 

If it be necessary, at any time, to renew the washer under the valve, 
unscrew the knob ontop of the wheel, pull out the key in top of spindle, un- 
screw the wheel from spindle, and then unscrew the large cap. 

When either beverage is to be dispensed, the knob bearing the plate of the 
_ beverage is brought directly over the little tell-tale, or indicator, at the back, by > 
turning the wheel in the direction of the arrows, and then turning it in the 
opposite direction until the water flows. No water will escape until the wheel 
is reversed. 

Th 
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SOUNSOND UP, 


DIRECTIONS FOR -PACKING: APPARA EUS. POR] SHIPMENT = 


THE marbles in the apparatus I have taken in exchange, have in most 
instances been received broken, owing to improper packing. I have prepared 
the diagram shown above, to indicate how the case should be made and how the 
marble work should be placed in it. 

Cleats should be screwed on the sides of the case, and should project as 
handles by which to carry it. The use of these handles, as shown in the 
engraving, is esseztzal, as they at once indicate the frail nature of the contents, 
and prevent rough handling. 

The pieces, B, are joists or double thickness of board 2 x 6 inches on the 
ends, and are as long as the height of marble under the cover. There should 
also be thin strips of wood at the back corners, as shown. It will be seen that 
this arrangement leaves a space in front for the protection of the syrup-faucets. 

Breakage is usually caused by the bearing coming against the centre of ends 
or sides, and if an apparatus 1s packed in that way, whether with straw or other 
packing, it will in almost every instance be broken. Use no stuffing whatever 
about the ends or sides, or underneath the marble. If the bearing comes against 
the corners marked A, it will withstand considerable shock without damage. 
It should not, however, be wedged in, neither should it have much play. 

Most styles of marble can be packed as shown by diagram. The marble 
case should be covered by wood, and a layer of straw placed over it, in which 
the cover should be laid top down. It should then be loosely controlled to 
prevent sliding about. The case should be marked “ Marble,” in prominent 
characters on all sides and on top, and the sender’s name should be marked on 
the case, that it may be identified. Do not send the old counter slabs. They are 
of no value whatever to me. 

16 





Directions for Packing the Zenith. 


MAKE a packing case, somewhat larger than the apparatus, as follows : — 

For a 15 syrup apparatus — 4 feet 2 inches high, 3 feet 2 inches long, 2 feet 
10 inches wide, outside measure. For a 12 syrup apparatus — 4 feet high, 2 
feet 10 inches long, 2 feet 6 inches wide, outside measure. On the bottom lay 
excelsior, straw or hay to the depth of about 4 inches. Place a false bottom — 
just to fit case — on top of this stuffing, and on top of false bottom nail securely 
a thick piece of board or plank, same shape but a trifle smaller than base of 
apparatus. Place the apparatus on this as in diagram below, in such a position 
that the corners or pillars shall not rest on the plank. On name-plate side of 
apparatus, put a brace across the box about 4 inches above base of apparatus 
(braces should be 2 x 4 joist). On opposite side put brace in same relative 
position, then across these put others, cob-house fashion, until apparatus is 
firmly secured in place. The case should be made open so that it can be seen 
to contain marble. Mark the top “This Side Up!” and always be careful to 
put the name of the sender upon the case that it may be known from whom it 
comes. Mark the case “ Marble” on all sides prominently. Be sure to attach 
handles, as shown on page 16. 
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THE BARC TGs 


WITH BLOCK-TIN LINED SYRUP-FAUCETS AND BLOCK-TIN 


SYRUP-CANS. 


A. Block-tin syrup-can. H. Wood lining of double shell. 
B. Extension cooler connecting can with IJ. ~ Legs-of ‘shell. 
faucet. J J. Air space between shell and marble. 
C. Patent soda-water cooler of solid KK. Marble case. 
block-tin, jacketed with copper; the LL. Marble cover. 
smaller Cc Cc c being a coil of block- M. Block-tin lined syrup-faucet. 
tin pipe, underlying the cups or | NN. Couplings for attaching supply-pipes 
cells. to connect with fountains contain- 
D. Pipe connecting cooler and draught- ing soda-water and mineral waters. 
tube. O. Coupling for drain-pipe. 
EE. Couplings for connecting coolers with P. Syrup name-plate and plate-holder. 
supply-pipes outside of shell leading Q. Extension of cooler coil connecting 
to couplings NN. with inlet coupling E. 
F F. Pipe connecting with gas-cock for vent- R. Wood cover. 
ing cooler. S. Zinc outer shell of double shell. | 
G. Pan in which coolers rest. T. Copper inner shell of double shell. - 


Prices of Arctic apparatus are given in Apparatus Catalogue, which, on application; 
will be mailed free to any one thinking of purchasing. 
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THE ARCTIC. 


WITH BLOCK-TIN LINED SYRUP-FAUCETS AND REMOVABLE GLASS 
SYRUP-JARS. 


G. 


i. 

UE 

K K. 
Li, 


mow > 


. Block-tin lined syrup-faucet. 
. Syrup name-plate and plate-holder. 


Solid block-tin support for syrup-jar. 

Removable glass syrup-jar. 

Patent soda-water cooler, consisting of 
a coil of heavy block-tin pipe, cups or 
cells of solid block-tin jacketed with 
copper, and a cylinder of sheet block- 
tin encased in a seamless copper tube. 

Extension of cooler-coil connecting with 
supply coupling. 

Pipe connecting cooler with draught- 
tube. 

Support for cooler-pan. 

Coupling for drain-pipe. 

Thumb-nuts for retaining jar in place. 


| Metal partition protecting glass jar from 


breakage by ice. 





MM. 
NN. 
©O.0; 

PP: 


Q. 


RR. 


fed Nes 
U. 


V. 
Ww. 
eX, 


Air space. 

Wood lining of double shell. 

Copper outer shell of double shell. 

Marble case. 

Pipe connecting with gas-cock for vent- 

ing cooler. 

Couplings for attaching supply-pipes to. 
connect with fountains containing 
soda-water and mineral waters. 

Foundation on which solid block-tin 
connection, between jar and faucet, 
rests. 

Legs of shell. 


Coupling attached to supply-pipe con 
necting with coupling R. 

Wood cover. 

Pan in which cooler rests. 

Copper inner shell of double shell. 


Prices of Arctic apparatus are given in Apparatus Catalogue, which will be mailed free, 
on application, to any one thinking of purchasing. 
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THE ARCTIC. 


WITH GLASS-LINED SYRUP-FAUCETS AND REMOVABLE GLASS 
SYRUP-JARS. 


A. Wood lining between walls of double | J. Syrup name-plate. 
shell. K K. Thumb-nuts. 
B. Double shell. L. Supply connection for mineral water. 
C. Patent cell cooler. The black line indi- M. Rubber drain-pipe. 
cates the block-tin. N. Pan of patent cooler. 
D. Cylinder of patent cooler. O. Walls of double shell. 
E. Coil of patent cooler. P. Covers to syrup-jar. 
FF. Y-shaped block-tin connecting pipes of | QQ. Brass rods for securing syrup-jars. 
patent cooler. RR. Nuts. 
G. Mineral water supply connection. S. Patent removable glass syrup-jar. 
H. Gas-cock for venting patent cooler. T. Supports of double shell. 
I. Patent glass-lined syrup-faucet. U. Supply connection for soda-water. 


Prices of Arctic apparatus are given in Apparatus Catalogue, which will be sent free 
by mail, on application, to any one thinking of purchasing. 
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THE SIBERIAN ARCTIC. 


Wood lining between walls of double shell. 

Marble slab supporting syrup-chamber shell. 

Cells of patent cooler. The black line indicates the block-tin. 
Cylinder cooler, the last chamber of the patent cooler. 

Coiled pipe, the first member of the patent cooler. 

Y-shaped block-tin pipes connecting the various cells of patent cooler. 
Coupling connecting supply-pipe with patent cooler. 

Gas-cock for venting the cylinder of patent cooler. 

Syrup-faucet. 

Door of chamber containing syrup-tank. 

Spring which throws door open when tank is drawn forward in act of removing. 
Soda-water supply-pipe. 

Drain-pipe of lower shell. 

Gutter for removal of water condensed from the atmosphere. 

Walls of double shell. 

Cover of patent drawer syrup-tank. 

Hinge of syrup-tank cover. 


Prices of Siberian Arctic apparatus are given in Apparatus Catalogue, which will be 
sent free by mail, on application, to any one thinking of purchasing. 
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BLOCK-TIN SIBERIAN SYRUP-FAUCET. 


SYRUP-FAUCET. 


THE construction of the syrup-faucet may be readily seen by unscrewing 
the cap. The inside bearing should be occasionally oiled or greased. Care 
should be taken zot to interchange the inside pieces, as each piece is ground to 
its corresponding number. Should there be a particle of leakage, z¢ zs almost 
certain that the plug has been interchanged, and an examination of the number 
should be made. These numbers will be found on the edge of the barrel of the 
faucet, and on the under side of the shank of the plug outside the cap. 


By taking off the acorn that holds the handle on, and removing the handle 
and the cap of syrup-gate, a spring will be seen which keeps the plug firmly 
in position. Should this be broken it will cause leakage; but of course in 
such a case it is only necessary to replace the broken or defective spring by 
a new one. 
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Glass-Lined Syrup-Faucet. 


TO remove a jar from the apparatus, remove the thumb-nuts from the rods, 
grasp the jar and metal cap, and lift both out at the same time. By so doing, 
loss of the rubber washers in under side of metal cap will be avoided. These 
washers fit in a bevelled slot, but occasionally they adhere to the glass, and are 
knocked off when the cap is removed. 

In replacing a jar, use care not to strike the nipple of the jar against the 
projecting end of the glass lining of syrup-faucet. 

The plug and barrel of each syrup-faucet are ground together to make a 
pertect joint. IN CASE OF LEAKAGE IT IS ALMOST CERTAIN THAT THE PLUGS 
HAVE BEEN INTERCHANGED. To ascertain if this is the case, examine the 
numbers which will be found on the end of the barrel near the screw thread 
(or on the edge of the barrel under the cap), and on the under side of the 
spindle outside the cap. These numbers should correspond. 

If, however, the leakage is not caused in this way, unscrew the cap, take 
out the spring that holds the plug in position, and open it wider so as to give 
the plug a greater pressure in the barrel. Before putting the plug in again, 
wipe it off carefully, and also wipe out that part of the barrel in which the plug 
works, as the slightest atom of grit or dirt between the plug and socket would 
cause leakage. If this does not make it tight, take two parts beef tallow and 
ope part wax, and melt; when cold daub a little evenly over the plug with a 
small soft piece of wood, return the plug to its place, and screw the cap 
on firmly. They should be thoroughly cleaned out and greased once a 
month. ate 

The apparatus should never be lifted or moved by the syrup-faucets, and 
the plug should never be driven to a bearing by a blow, for of course the glass 
lining is unyielding and would be broken by a strain or a blow. If the glass 
lining is broken the syrup-faucet will leak, and the unplated part will have to 
be changed. 

Syrup-faucets have been received for repairs, in the caps of which washers 
of leather, rubber, and other material were found, evidently placed there to 
reinforce the springs. 

This should never be done, as these washers will cause the spring to press 
the plug against its bearing with sufficient force to spoil the faucet. 

If the springs have lost their elasticity, remove them and replace with new. 

Upon one of the spokes of the handle a small knob or projection will be 
found. When this spoke is uppermost and perpendicular the faucet is closed. 

To open the faucet, turn this spoke into a horizontal position. Use care to 
turn it exactly horizontal, for if not turned far enough, or if turned too far, the 
stream of syrup may shoot to one side. 
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Right-handed faucets open to the right, and left-handed faucets to the left. 
To change the position of a faucet from left to right, or vzce versa, reverse the 
handle, so as to bring the kncbbed spoke directly opposite its former position. 

The spindle will be found to play loosely in the cap. This looseness is 
intentional, for it allows the hard rubber plug to adapt itself to the position of 
the glass lining. | | 

When these faucets are used the marble work must be specially adapted; 
consequently they cannot be inserted in an old apparatus now in use, nor can 
they be used in all styles of new apparatus. In the Cyprus, for instance, all 
elass-lined syrup-faucets cannot be used. | 


Directions for Attaching a Siberian Syrup-Tank to a 
Syrup- Faucet. | 


Ir a tank is to be removed, seize the split collar surrounding the neck of 
the tank with the tongs, which are made to fit into the slots of the collar, and 
unscrew it. 

Take the split collar and place it around the neck of the tank, letting it 
come against the square shoulder. Screw the faucet on the collar, holding the 
collar with the tongs. 

When the faucet is screwed on the tank as far as it can be by hand, bring 
the outlet-hole of the faucet in line with the bottom of the tank, and holding the 
faucet firmly in this position turn up the collar tight with the tongs. 

Though leakage around the collar is unlikely, should it occur it is only 
necessary to use the tongs, and turn the collar up tightly to stop it. 


24 


JAMES W. TUFTS’ BOOK OF DIRECTIONS. 


eT Spr a LSS Fag Sofa) Seen o_o Soa _ Sah fa 











GLASS-LINED ARCTIC SYRUP-FAUCET AND REMOVABLE 
i GLASS SYRUP-JAR. 
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A. Removable Glass Jar. 
2 : B. White Metal Shell of Glass-lined Syrup- 
faucet. : 
C, Tubular Glass Lining. 
D. Cement. 
E. Ground Plug of Vulcanized Rubber. 
7 Py. Back* Plate. 
. G. Cap. 
bE flee pindie: 
2 Handle. 
CO Ja) AGOrn. 
iS Socket: 
= = E.. Spring: 
2 M. Pin. 
7 A N. Washer. 
aaa | O. Nut. 
SSS PP. Brass Nuts. 
. QQ. Brass Rods which support Glass Jar. 
E R. Soft Rubber Washer. 
- S. Curved End of Glass Tube. 
7." Flared End of Glass Tube. 
a Us. Outlet: 
c = V, Inlet to Ground Plug. 
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PATENT DOUBLE-STREAM GLASS-BULB DRAUGHT-TUBE. 


IN opening the draught-tube, first stir up the syrup with the fine stream 
a turn in one direction, and then by a turn in the opposite direction let on the 
large stream to fill up the glass. In drawing plain soda, use the large stream only. 

The stop-cock E is so arranged that the volume of the large stream is not 
lessened, until the small stream is entirely cut off; thus enabling the operator to 
have a full solid stream with as small a fine stream as is desired. By screwing 
the stop-cock down as far as it will go, both streams may be entirely shut off. 

A fresh, highly charged fountain requires less vent from the tube than a 
fountain nearly empty. When the fine stream has not force enough, raise the 
stop-cock E, and when it has too much force lower it. 

This tube, although composed of several parts, is exceedingly simple, and 
readily understood. It is operated by a turn of the lever A in either direction, 
a quarter turn in one direction producing the heavy stream, and in the opposite 
direction the fine stream. 

A is a lever for operating the tube in drawing soda. 

B is part of the check-nut for tightening the washer, and in case of leakage 
needs only to be tightened. There can be no such thing as leakage if this 
wheel is turned up tight enough. | 

C is washer-holder, which contains in its recess the washer upon which the 
valve operates. 

D stuffing-nut that packs the joint. 

E wheel that regulates the pressure of the water from the tube, for the 
small stream, and also shuts off water. 


F cut-glass nozzle, from which both large and small streams are drawn. 
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G brace to hold glass nozzle in position. 

The washer is contained in the piece marked C. This washer-holder can 
be instantly removed by loosening the nut B, when it will slip out from its , 
socket. The washer is a piece of thick leather, perforated, upon which the 
valve attached to lever operates. 

The tube can never give the slightest trouble by leakage, as the least turn 
of the check-nut B packs the simple joint in the most perfect possible manner. 
To renew a washer, a slight movement of check-nut B allows the washer-holder 
to be drawn out, thus exposing the washer placed in the centre. The project- 
ing spokes on nuts are for the purpose of tightening, and render the use of a 
wrench, which would mar the plating, unnecessary. 

The washer on outer end of valve-spindle rarely needs to be renewed. If 

a new one is needed, be sure that it is not too thick. 

; To reach this washer, remove the thumb-screw, the brace G, and the glass 
bulb F. With awrench remove the nut which holds the lever A in place, and 
-also the lever A. Remove the check-nut B, containing the valve-spindle and 
sleeve, and push the valve-spindle back out of the sleeve. When the new 
washer has been placed on valve-spindle, and the valve-spindle has been 
returned to sleeve, the face of the valve should be flush with the edge of the 
sleeve and not project beyond. 

A leak at the tip from which the water is discharged indicates that this 
washer is too thin, and a leak at the washer-holder C indicates that this washer 
is too thick. 

The stop-cock E, D, has three washers, — the spindle-washer, the sleeve- 
washer, and the plug-washer. To renew them, unscrew the wheel D and pull 
it with the wheel E out of the tube. By rapping E with a small mallet or piece 
of wood it may be detached from the end of the spindle, and D can then be 
easily slipped off. In the recess at the bottom of D is the spindle-washer, 
which can be readily taken out. Smear the new spindle-washer well with 

simple cerate or clean tallow, and place it in the recess from which the old one 
has previously been removed. 

_No special directions are needed for replacing the sleeve and plug-washers. 

Replace the parts and screw the cap-nut D well down; work the spindle up 
and down by turning E several times and then screw down on D again. Repeat 
this operation until D is well home. 

In taking off wheel E, do not bend the spindle, for if bent there will be a leak 
around it. 

No difficulty will be experienced in putting the tube together, as it is so 
made that it will only go together one way, and that is the right way. 

In operating this tube, remember that you can, by turning the wheel on top, 
reduce or increase the force of the fine stream without in either way affecting the 
supply from the large stream. 
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PATENT SWAN-NECK DOUBLE-STREAM DRAUGHT-TUBE. 


IN operating the draught-tube, first stir up the syrup with the fine stream 
by a turn in one direction, and then by a turn in the opposite direction let on ° 
the large stream to fill up the glass. In drawing plain soda, use the large ~ 
stream only. The tube, when closed, should have the indicator-key attached 
to the wheel-spindle directed inward, which is half-way between the opening of 
the fine and large stream. The force of either stream is effected by the two set 
screws on the front of the draught-tube, so that the degree of pressure can be 
instantly controlled by their use. 

A fresh, highly charged fountain requires less vent from the tube than a 
fountain nearly empty. 

If necessary to take the draught-tube apart to renew the washers or clear 
the passages, proceed exactly as follows: — 

first, — Unscrew and remove the rubber nozzle. 

Second, — With the draught-tube wrench unscrew and remove the washer- 
holder nut, found inside the nozzle, which contains the washer-holder and. 
hexagonal washer. 


Third, — Unscrew and remove the ornamental acorn at top of wheel. 
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Fourth, — Insert a stout wire in the opening from which acorn has been 
removed and press down firmly, forcing the valve and spindle-far enough out 


at the bottom of the draught-tube head to allow it to be pulled out with the 


fingers and removed. 

Fifth, — ‘The indicator-key, a pointer which indicates when the tube is 
closed, and which is also a key connecting the wheel-spindle with the valve- 
spindle, may now be drawn out and the wheel removed. 

All the’ working parts are now removed from the head. 

Take Notice. Do not make the mistake of attempting to remove the 
indicator-key before removing the valve and its spindle. It cannot be done, 


and force applied will only mar the draught-tube. 


Take Notice. Before putting the tube together again, examine the valve. 
If the grit, which exists in nearly all water, has cut a shallow groove or grooves 
extending in a quarter circle from opposite sides of the hole, the valve needs to 
be rubbed smooth. 

To smooth the valve: Lay a piece of flour-of-emery cloth, or 0 o sand 
paper on a marble slab, or other smooth hard surface. Place the face of the 


valve flat, and holding it perfectly true rub with a circular motion until the 


grooves are entirely removed. If edge of hole, after rubbing, looks sharp it 
should be slightly rounded or countersunk with a sharp knife to look 
bevelled, so that it may not scrape or deface the surface of hexagonal leather 
washer. 

Take Notice. The washer found on the upper end of valve-spindle rarely 
needs to be renewed; but if a new one is needed, be sure that it is exactly the 
same thickness as the old one removed, not as the old washer was when first 
inserted, but as it is now when removed. It may be necessary to reduce the 
thickness of the new washer, which can be done by paring the rough side 


evenly with a sharp knife. 


If the washer used is too thick, the wheel will turn hard; if too thin, it will 
leak around the wheel-stem. . 

Smear the washer with tallow or simple cerate. 

Washers should be renewed from supply sent with apparatus. 

To put the draught-tube together. 

First, — Clean thoroughly the head and all the parts, and smear all the 


-washers with tallow or simple cerate. 


Second, — Replace the wheel. 

Third, — Replace the indicator-key, using care that wide side is perpendic- 
ular, so that split valve-stem when thrust up into space can pass at each side. 

Fourth, — Replace the valve and valve-stem, with the hole in the valve 


toward the pointer of the indicator-key, pushing it with the fingers well up 


anto place. 
Fifth, — Put a new hexagonal washer in the washer-holder with smooth side 
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uppermost. ‘Take care that the holes in the washer correspond with the holes: 
in the washer-holder. 

Take Notice. That the hexagonal washer and the ring washer, between 
the washer-holder and its nut, are greased. 

Sirth, — Screw the nut containing the washer-holder into its place, and with 
the wrench turn the nut up fairly tight. 

Seventh, — Place the slot in the wrench on the flat part of the washer-holder 
where it projects through the nut, and turn it ee in the same direction in 
which the nut was tightened. 

Eighth, — Turn the washer-holder nut up TIGHT. 

Ninth, — Turn the washer-holder in the same direction as nut is made tight, 
until the word “ Front” is in front. | ; 

Take Notice. Never turn the washer-holder to the left, as the nut is 
unscrewed, but if in adjusting the word ‘“ Front” the washer-holder is carried 
too far to the right, turn it completely around to bring it again into position ; 
as turning it back will slack the nut a trifle and may cause a leak. 

Tenth, — Return the nozzle and acorn to their places. 

Strainer. The coupling on the arm where the head is attached contains 
a strainer which should be cleaned occasionally. The curved parts of draught- 
tube wrench form spanners for loosening and. tightening this coupling. It is 
well to wind the spanner with a strip of chamois skin to prevent it from mar- 
rine the:silver.7, | 

Stop-Cock. The small wheel on the arm is a stop-cock which should be 
kept wide open when in use, and never closed unless it is necessary to renew 
washers, or clean the strainer. _ 

Read Carefully. In several instances I have had complaints that the 
draught-tube leaks, and that customers have been unable to remedy the defect. 

If the following directions are carefully followed, customers can instantly 
remedy any leakage that may occur: — 

The most common cause of drip or leakage is the wear and shrinkage of 
the washers, and is easily remedied when the washers are not worn out. When- 
ever a leak occurs, take off the rubber nozzle, and with the wrench furnished 
with apparatus, tighten up the nut as tightly as possible, of course allowing the 
wheel on draught-tube to be worked. After doing this be sure and see that 
the word “ Front” on washer-holder under nut is kept squarely in front. A 
trifling variation either way will cause a drip. To be sure that it is just in 
position, insert a wire rod in hole of washer-holder, which, if position of word 
“Front” is right, will be in a direct line with the ornamental acorn in front of 
draught-tube. The washer-holder with word “ Front” on it, is not the same 
piece as the nut, and should be turned by means of same wrench always the 
same way nut was turned, until it is in right position. Should the washer- 
holder turn hard (from being corroded by water), completely unscrew nut, slip 

oo . 
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washer-holder up through it, and put a little tallow between washer-holder and 
nut. If, after this is done, the drip still continues (which I very much doubt), 
then insert new washers, as directed above. 

The entire length of both large and small tubes contains block-tin pipe, 
through which the water passes, avoiding contact with other metal. 

Important. In nearly every case where the leakage of this tube continues, 
it is simply because customers WILL NOT READ THE DIRECTIONS. 

Observe. The directions state “be sure and see that the word ‘ Front’ 
on washer-holder under nut, or rather which passes through the nut, is kept 
squarely in front.’ The nut upon which the wrench is placed is one piece of 
metal, and the washer-holder is another piece. If the washer-holder is turned 
around with the nut in tightening, the outlet holes get in such a position that 
the valve cannot be closed, and so there is a continual drip. 

After tightening be sure that the word “ Front” zs actually tn front. 

Do not turn the washer-holder to the left to bring word “ Front” into place. 

If the wheel turns hard, either tallow is needed, or valve-spindle washer is 
too thick. 


Two-Wheel Double-Stream Draught-Tube. 


THIS tube is so simple in construction and in its working that with years 
of use it would not need repairs, nor even leak. 





The wheel on top is for the fine stream, that on the front for the large 
stream. In operating the tube, first stir up the syrup with the fine stream, then 
close this valve and open the front valve, which lets on the large stream, to fill 
the glass. In drawing plain soda use the large stream only. The force of 
either stream is regulated by simply opening the valves more or less, — that is, 
by turning the operating valve more or less. 

In case of leakage it is only necessary to renew the washers. 
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1869 Draught-Tube. 








THIS tube is regulated by means of a small screw situated under the orna- 
mental acorn on front of head. This acorn can be removed with the fingers. 
If it sticks, rap it with a small mallet, a piece of wood, or anything that will 
not mar the silver. On removing the acorn the regulating-screw can be seen 
in the recess. If this screw is turned in tight, it will completely shut off the 
fine stream; and the distance it is turned back, or unscrewed, determines the 
force and volume of the fine stream. Leave space enough outside of regulating- 
screw to turn the acorn. There is ample room to regulate the stream without 
preventing the acorn from being screwed well home. 

Leakage in the 1869 draught-tube is usually caused by foreign matter in ie 
the water. To prevent it, see that the clamp-joint on the end of the supply- 
pipe which attaches to the copper fountain, and the stop-cock attached to the 
shank of the draught-tube, ‘are supplied with good strainers of fine wire gauze. 

Whenever the valve does not close tight easz/y do not try to force it, but 
instead open it again and allow the water to wash out the gritty particles, which 
if the tube is forcibly closed will injure both valve and seat and cause a leak. 

When valve or seat is injured they must be reground together, and as ma- 
chinists generally find it a difficult valve to grind, it had better be sent to the 
factory. 


Small Draught-Tubes for Mineral-Water, Beer, Etc. 


THESE are simple compression draught-tubes, and contain but a simple 
washer. To renew the washer, remove the nut that the wheel passes through 
by means of the spanner-wrench sent with the apparatus. These washers 
should fit very snugly about the edge. Before putting on the nut see that the 
metal washer is placed inside the nut. It is necessary, in order to prevent. 
leakage around the nut when the wheel is turned, that the edge should be 
turned up firmly against the edge of the washer. It will be apparent that this 
cannot be done when the wheel is turned in to a bearing; therefore, while the 
nut is being tightened, the wheel should be out, or loosened, so that the nut 
can go in. ; 
Water- Jet. 

A THREE-WAY cock is now placed in the water-supply of all apparatus that 
are supplied with water-fountains. | 

This cock is located inside the ice-case, and when turned one way will let 
on the water to the water-fountain, turned a second way will shut the water off, 
and turned a third way will throw a stream of water into the ice-case. 

A rubber tube will be attached to the nipple, so that this stream can be 
utilized to wash out the ice-case, and also to wash out the syrup-cans in Arctic 
and Alaska styles of apparatus. 
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Renewing Marble Cover. 


IN ordering a marble cover for an apparatus, it is necessary to furnish a 
paper pattern, giving the exact size and the thickness of marble. 

The holes for hinges should be shown, also the styles of edges wanted. 

The top of cover or polished surface will be understood by the word 
* Polished,” written in plain letters. 


Rubber Drain-Pipe. 


THE rubber drain-pipe should always be left open. The ice-chamber is 
so arranged that the lower part of the cooler will always be flooded, the dry 
ice resting on the upper part. In Siberian apparatus no ice-water is allowed to 
stand, the dry ice coming in contact with every cell of the patent cooler. By 
this means the coldest possible soda-water is produced. It is never desirable 
to flood the whole ice-case. Should the drain-pipe become stopped up at any 
time, it is only necessary to blow through it to clear it. 


Siberian Drain-Pipes. 


THE Siberian style has two rubber drain-pipes,— a large one from the ice- 
chamber, and a small one from the syrup-chamber. Both should pass through 
the hole in the counter. 


Extra Washers. 


EXTRA washers of all kinds sent by mail, upon application. My charge 
for a complete set of washers is. fifty cents. 


Glass Shades for Water-Fountains. 


Tue glass shades used upon my apparatus must be of special size, and 
so have to be made to order. It is very difficult to make these shades of a 
uniform size; indeed it is impossible, and so many are destroyed in the process 
that the cost ef those remaining is made very high. Such shades are, however, 
imported in nests, and sold by glass and crockery-ware dealers in all parts of 
the country. When found of the right size, as one in each nest is sure to be, 
they can be purchased at a much lower figure than it costs me to get them 
made here; and I therefore advise customers to so purchase if possible, as there 
is not only a saving in this way, but also the risk of breakage in transportation 
is avoided. The verv large number used with my apparatus makes it impossi- 
ble for me to be supplied from imported nests of shades, and so I am forced to 
have them specially made at a largely increased cost. In ordering a glass shade 
be sure to send the cap which surmounts the top, and give the diameter of the 
inside of the pan which the shade rests in, that a perfect fit may be insured. 
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BELL ATTACHMENT FOR WATER-FOUNTAIN. 


To put the attachment together: Place the part of silver canopy marked O 
in position on top of the glass globe K, having first taken out the knob-screws 
SS and removed frame P, which holds the bell T and the spring-hammer R. 

Put in socket-screw-spindle A with the check-nut B screwed on about 
3-8 inch from the upper end. Put on rubber washer M and check-nut C, 
screwing up firmly to secure the canopy and prevent leakage around the 
spindle. Put flange-wheel E, ring side up, upon spindle D, screwing firmly 
with nut F to prevent the wheel from working off. Spindle D is made with a 
left-hand thread, and nut F is made in two parts, one round and one hexagon. 
Put spindle D up through spindle A, placing washer I and lever G in position, 
and securing them firmly with nut H. Put on the frame P with bell T and 
spring-hammer R. Before putting on the top of the canopy W, turn on the 
water and try the bell to see if it is adjusted and in working order. : 

There should be a cock conveniently located, with which to turn on and 
shut off the water. When the water is turned on, see that the jet of water L 
strikes the flange-wheel E at the angle shown. If necessary, the jet-pipe can __ 
be bent and sprung a little out of centre. 

The spring-hammer R should be adjusted so that when the lever G throws 
it back, it will rebound, strike the bell, and fall back just clear of the bell. 

After the bell is adjusted, put on the top of canopy W. 

In arranging attachment, be sure that the jet of water strikes the donee 
of the wheel at such an angle that it cannot pass between them. 
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Ordering Duplicate Couplings. 

TO indicate size of male or female coupling that is to be duplicated, take 
a piece of soft wood and form it into a plug, slightly tapered off at the end, 
so that it will just enter the female coupling; then, by means of a wrench and 
‘vice, screw this piece of wood firmly into the coupling. The wood may be 
oiled a little, but the coupling should go on very snug. Saw off a section. of 
this plug, which bears a distinct impression of the threads, and send it to me by 
mail. The wood will not only show me size of coupling, but what is equally 
important, the number of threads to the inch, and I can thus insure a good fit. 
It is advisable to send by /etter postage, in order that you may mark the piece 
as from you. 

Leakage. 

I SOMETIMES have complaints from customers who do not seem to under- 
stand that in all new apparatus, and in old apparatus repaired, such as fountain- 
cocks, couplings, draught-tubes, etc., when new leather-washers are used, there 
is sure to be shrinkage while in transportation, and that there will be a leak- 
age at all points unless the valves, couplings, cocks, etc., are all tightened up 
before using. This is specially important with draught-tubes, fountain-cocks, 
and apparatus-couplings. 


Show Bills. 


PARTIES using apparatus of my manufacture will be furnished with extra 
show-bills at cost, on application, by mail or express, as follows; — 


Piccovervoutne Nori bole ie.) i 2, 3! To cents‘each. 
Pee CCimren Me arm eee i Gh tee ha dy dO! $f ¥ 
SEG Cay PAI TI SW Sa SR AT Re a Seca rae LOE 9 Cie be 
PCCM Man Met ech ne hey. ee ta ele eae A 5 
ey ee POCA CIM aN MW Ot felted Le he Yorn tek oe evs'e EB Gh Se 
EOL BES Le 0) 8 SE ee Sle en en a er es ne #6 BI - 
cima a reOUUMur Es Sree metas valet se tal fe oro.) f a 
Pe OG MMT Sunn) Mere a te WE ee OAL eS EO 
Ge mUeCOURtO Ie OU rusia escheat TO SS i 


Only Cool Place STUER OL Re iN Rear. Wem e SEN & 6 Shia: e 
Frame to fit the five 10-cent Cold Soda-Water Show-Bills 75 “ “ 


A Unique Sign. 


Mr. JAMES W. RO RoopuHousk, ILL., May 27, 1885. 


DeEaR Sir, — Enclosed find twenty cents, for which please send me one of your large 
soda cards. I want the one with Arctic soda, printed thus: (Arctic Soda). 1 place it. 
against the plate-glass on the inside of window, and then outline the letters on the outside 
with a bit of soap. Then I paint the letters on the inside with whiting and water mixed. 
-It.-makes a handsome sign, and can be washed off and quickly and éasily replaced after 
windows have been cleaned. Yours truly, D. B. Moore. 
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THE CARE OF SODA-WATER DISPENSING APPARATUS. 


The Care of Marble. 


S the polish on all marble is liable to receive injury from the spattering and 
fumes of soda and mineral-waters, the following directions are issued to 
assist customers in preserving the polish and appearance of the marble: — 

All parts of the marble should always be kept perfectly clean and bright 
by rubbing at least once every day with a soft, smooth cloth. The front and 
parts exposed to the spattering of the soda-water and the fumes therefrom, 
should be rubbed quite frequently with a soft, smooth cloth saturated with 
perfectly pure water, and should then be at once rubbed dry with another 
cloth. If the marble shows signs of dimness, the gloss may be restored by 
using a compound of spirits of turpentine and bees-wax, mixed to the con- 
sistency of ordinary salve. Put this over the dim part, and then rub smartly 
with a soft, dry cloth for about a minute or more. If only slightly dim, the 
gloss of black or fancy marbles can be restored by rubbing on sweet or olive 
oil, but oil should never be used upon white marble. 

I have found in some instances that customers used the same cloth to wipe 
off the drippings on the counter slab and the front of the apparatus. As the 
cloth is saturated with the acid it will, when so used, surely destroy the polish 
of the marble. 


READ! About Cleaning Apparatus. 


Do not use upon this apparatus the same cloth or sponge which has been 
used on the counter slab, as the acids of the beverages with which it is saturated 
will surely destroy the polish. 

The marble should be kept clean and bright by rubbing with a soft, smooth 
cloth. 

The parts exposed to the spatter and fumes of the soda-water should be 
rubbed quite frequently with a soft cloth saturated with pure water, and at once 
rubbed dry with another cloth. _ 

Black marble must be oiled as often as once a week to prevent it from losing 
its color. 

The film of oil will prevent the acids,— carbonic, phosphoric, and. even 
sulphuric, -— which are condensed with the moisture of the atmosphere upon 
the cold surface, from attacking the marble. 

Use a soft rag saturated with sweet or raw linseed oil, and rub off as much 
as possible with a clean rag. 


Never use oil on white, Bardiglio, Dove, or Breche de Seravezza marbles. 
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Veins and. Seams in Fancy Marbles. 


ALL fancy marbles are defective and have many veins and seams that must 
be filled. In fact the most expensive marbles are the most defective. , 

It frequently happens in manufacturing that mouldings of expensive mar- 
bles fall in pieces, not being strong enough to sustain their own weight. These 
defects, being always found in fancy marbles, are not considered faults, and it 
is customary with workers in marble to cement the broken parts, and thus 
eememca they arc used in the finest work. If, therefore, from the jar‘of a 
cover in closing, or other cause, such a seam should open, a marble polisher 
should be called in to mend and repolish the break, or if a marble-worker is 
not to be had, the broken pieces should be carefully packed and sent to Boston 
for repairs. 

These cemented joints, when nicely made, can hardly be seen, and are said 
to be stronger than the marble itself. 


Repolishing Marble, and Repairing Broken Marble. 


THE art of polishing marble is simple and easily acquired, requiring patience 
and perseverance rather than skill. 

I will furnish a box containing all the necessary materials for repolishing 
marble and complete instructions for restoring, repolishing, and mending all 
varieties of marble, at prices so low that lack of knowledge or expense cannot 
hereafter be an excuse for the poor appearance of an apparatus. 


PRICES. 
Materials and instructions for polishing all White, tia Dove, 
Bardiglio, and Onyx marbles . . . ‘ J fea etek OO 
Materials and instructions for polishing milky varieties of Prac. nee we 
SCiCAGtOLrCDOlisiyan COULE apparatus jf.) <2 6S. ee pelt ap eRe ew ne AEDS 
eae eeu MED Cant SUCK AS We dey Tot. Aer liet ies y shale tasks phil oe 8, se GO 


As the color of the cement must match the marble to be mended, it is nec- 
essary in ordering to mention the name of the marble to be repaired. 


iuae Care or Polished” Wood. 
To clean and renew the polish on ebonized cherry, natural or stained cherry, 
oak or ash, the following is recommended : — 


Rubbing oil (petroleum machinery oil, 25° gravity) . . +. ~ 1 part. 
Orso peulinee’s, vobis «yee. oe 2 eS 2 parts. 


Apply with a rag and rub dry with a clean cloth. 
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Filling Name-Plates. 


SHOULD the black wax become worn out from the name-plates or syrup- 
plates, they may be refilled by heating and rubbing over them a mixture of 
bees-wax and lamp-black or black sealing-wax. The superfluous wax on the 
surface may be cleaned off with alcohol. | 


The Care of Silver. 


I HAVE used PRICE’S Electro-Silver Polish about the factory with great 
satisfaction. It is made by O. J. PRICE, 485 14th Avenue, Detroit, Mich. 
An excellent silver polish can be readily made as follows : — 


Precipitated Chalk i".2 (5-25 Ate y sa ue ne eee One Grs 
Roupesey oreo ee ie a ey ee Se a ho ee a 


- Fill a pint bottle one-third full of this mixture, and add alcohol, diluted with 
an equal amount of water, to fill bottle. 
Shake well before using; daub upon the silver with a piece of cotton flannel. 
Allow it to dry on, and clean off with a piece of cotton flannel, using a brush 
for the interstices. 


At Close of Season. 


AT the close of soda-water season the counter-apparatus should be taken 
apart and thoroughly cleaned and dried. ‘The fountain and coolers should be 
rinsed with alcohol and dried inside by exposure to moderate heat. 

Should any article need repairing, it is important that it SHOULD. BE SENT 
FOR REPAIRS BEFORE JANUARY, for during my busy season there is liability 
of serious delay in such work. Be careful to mark plainly with your name and 
address. Enclose complete list of the articles, and give full and explicit direc- 
tions as to what is required, even though this has been previously explained in 
correspondence. 

I shall at all times be pleased to answer any inquiries from my customers, 
and will exert myself to promote their interest as far as lies in my power. 


38 


JAMES W. TUFTS’ BOOK OF DIRECTIONS. 


Son ee anes nar ene 





MISCELLANEOUS RECEIPTS. 


To Remove Smoke Stain from Marble. 


ALF fill a quart earthen bowl with water. Add plaster paris, sprinkling 
it with the fingers into the water and stirring constantly until it begins 
to thicken. . 

Wet the marble with a cloth or sponge, pour on the plaster, and let it 
remain over night. 

If stain is very bad, sprinkle a little chloride of lime over the wet marble 
before putting on the plaster. 

Use a brass chisel or one whittled from a piece of wood in removing the 
plaster, starting the chisel under the edge and cleaving the plaster off. Do not 
use an iron chisel. Wash with water and dig out corners with a pointed stick. 

Repeat the application if necessary. (G. H. Capp.) 


Solution for Cleaning Silver-Ware. 


Two pounds of cyanide of potassium to one gallon of water. 

This solution is very efficacious, as it instantly removes all tarnish, but goods 
must not be allowed to remain in the solution. 

Articles to be cleaned should be put in and taken out immediately, and 
then instantly dipped in clear hot water for cleaning. Wipe carefully with fine 
cotton-flannel. In wiping or cleaning silver-plated ware, the motion of the 
hand should always -be in one direction, as in this way the burnishing is not so 
readily iniured. 

As this solution is very pozsonous, great care should be taken in its use. 


To Clean Brass. 


THE government method prescribed for cleaning brass, and in use at all the 
United States arsenals, is claimed to be the best in the world. The plan is to 
make a mixture of one part common nitric acid and one-half part sulphuric 
acid, in a stone jar, having also ready a pail of fresh water and a box of saw- 
dust. The articles to be treated are dipped in the acid, then removed into the 
water, and finally rubbed with sawdust. This immediately changes them into 
a brilliant color. If the brass has become greasy, it is first dipped in a strong 
solution of potash and soda in warm water; this cuts the grease, so that the 
acid has free power to act. 
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Scouring Paste for Copper, Brass, and other Metals. 


MR. J. W. COLCORD says in the Pharmeceutical Record: The following may 
not be the identical scouring paste so extensively used, but it gives me equal 
or better satisfaction in using: — 


Oxalic- Acid (ofa Te ns i ee ate Oe ey eS 
Peroxide*of dron (Gewellers- ronge)’- 2 28) ee ee eae 
Powdered Rotten Stores S39 Ys ee ona 
Oleic “Acids he ones et ae EN re ge ea OO 
Petrolatum.s 18sec a EE a ee ee ae ae 


Pulverize the acid, and add the rouge and rotten stone, mixing thoroughly, 
and sift to remove all grit, then add gradually the oleic acid and petrolatum, 
incorporating thoroughly. Add oil of mirbane, or, as I prefer, oil of lavender, 
to suit. I apply with a piece of flannel, rubbing off with a piece of soft paper, 
and polish with chamois. For cleaning metal, I have never seen its equal. 


‘lest for’ Copper: 


‘“ YELLOW prussiate of potash” is a test for ascertaining the presence of 
copper in water. 

Draw a small quantity of the suspected water; then drop into it a small 
piece of the potash. Should copper be present, the water assumes a reddish- 
brown color. Should iron be present, the water will become black. 

Prussiate of potash is a deadly potson. 7 
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He wMeNUOPACTURE OF. JUICES AND EXTRACTS. 
FRUIT JUICES. 


Pine-Apple ie 


Pure Juice (fresh) by expression aah, ee tacallon 
ee ee eee wee Ro) Sort eth Se cg se Sse § pounds 
Re SC eer evel eek eT ge 8 eet) yee ar 6 2 OUNCES 


be sonersy see 


Pure; | uice Bae » Expression 1h) |; x Mee tt Gi 2allon 
ugar. fF: tae ee ye ce. om wo TS pounds 
ENC Men mete Skeets Ao oa) et Yule > 2 OUNCES 


Strawberry Juice. 


Runeprices(iresh)sby expression. 2.7) .)".9 40. fe + % oT gallon 
Ste eee of wie tae hes je) ete Va gs 9 5pounds 
PEt NC Cp ee geeee ee orate te el ee See hs, fa ¢ 22 OUNCES 


Tonic Extract. 


bu verizeds beravianiark:(ted)e ss)": 25 2 8 ho. ad. | OUNCE 
ace Cer mole Mae NT PE mee tat a ag) he eo 
Be a INIOI es een ty ee cdi ah 0 aire Hae ak ig 
eee VCC AN I te See an Senda s\ Valdes 8 ape OS 
SE Oaric lime eare ina @en cs 8) Piet cet tes Ste gh! ee Sage a 
Me On CCrASCOCin po) mat. 4) ss cha eo Yeh eae. he Be 
SERCO Oc IiMen lenge Su wens Ya hey PS a RS GE OA) oie 5. BON STAINS 
MCOVGSEE at akin byt aan enaeins Wow ala ge cs) kG? eS 
ESOINGL DS) DES” CURA Tig ee eg aha ene ST a ey a ee aR aCE Ga BN 
Waters oe: Satie Ee os 


Let them stand aed fer a foe days aid) strain. 


Calisaya Extract. 


Take of 
OneG nt aGnmeta efi se ie ho hese ae es OES drops 
Gm ences Mote ee co ge ee a Deg ox EO Pf 
OUI ESS LE Ve a ee 0 a ee re ere 1. 
Pinctirembolunite rte tos Seo ta eS «ee crams 
Pits mle xtraCEGOcie ape Sac) We) 3. elas yeh is oe 28 OUNCES 
Blick xiractsOrm@ NChONAy 8s. ugk, ee 8 8 4 
PTCONO Miya tic a “eri s te eee: 3 


Add sufficient water to cane 7 ounces when eer. 


Extract of Sarsaparilla. 
Extract Checkerberry (Wintergreen) \ equal parts 
“Sassafras . Shae 
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Need teeth 





ah le 


Extract of Jamaica Ginger. 
Jamaica Ginger Root, bruised 
Alcohol . 


Let them stand mixed fon a eek or prepare aa percolation. 


Extract Vanilla. 
Vanilla Bean . ee ie Ser Be 


12 OUNCES 


I quart 


I ounce 
Water 6 ounces 
Alcohol : 10 GG: 
Sugar 2 ‘é 


Cut the vanilla into small bits, rub it einen with the sugar, mix it with 


the alcohol and water in a bottle, and place it in a water-bath 
Angostura Bitters. 

Gentian Root . fe SNe ee 

Cardamom Seed . 

Balsam Tolu 

Calisaya Bark . 

Canada Snake-Root . 

Virginia of 

Licorice Root . ; 

Yellow or Cinchona Bark . 

Allspice . : 

Dandelion Root . 

Angostura Bark 

Orange Peel 

Alkanet Root . 

Caraway Seed 

Cinnamon . 

Cloves 

Nutmeg 

Coriander Seed 

Mace 


Add alcohol and water, equal parts, to make 50 gallons 
pounds of honey. 
Calisaya Elixir. 
Calisaya Bark wh Ko sR ee rR 
Orange Peel 
Cinnamon . 
Coriander Seed 
Caraway Seed 
Anise Seed . 
Cardamom Seed . 


or warm place. 


4 ounces 
4 (i 
4 
10 


(<3 
6c 


Io 6e 


IO 
10 
10 
1O 
1O 
10. 


Lal 


pound 


‘<4 


ounces 


St oN NS oe fF 


filter and add 30 


-2 ounces 


2 66 


be 


I 


it ce 


NY 
a 
Me 


6< 


66 


“ce 


Add diluted 95 per cent cine Deen: to ‘ete 1 gallon, and one pint of 


rose-water. 
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Snake-Root Cordial. 


Brandy . 4 ounces 
Sugar I pound 
Alcohol . I quart 
Oil Snake-Root 10 drops 
Water 3 quarts 
Tonic Cordial. 
Sine TCR Cae blalie ca AP aw an cic. Ae wae Saye a. kG OUNCES 
Ine NON gem ea en Pel oe te a ee Te gt ME 
is PAVCNeE COMP OUTO eam ON wel Gi ycs aes ag) aN) gk Oe 
Oil Orange . g drops 
Simple Syrup -. 3 gallons 


HE vMANUPAGCTURE OF SYRUPS FOR DISPENSING. 


Plain or Simple Syrup. 


lg 2 eae Tee get aI eNs voor art Av Vege aoe lal), TOW!) POUNS 
Gre een ihm A Mee oe aM att As weal ob sy ot) I" gallon, 
Heat the water and sugar sufficiently to dissolve the sugar. Strain through 
flannel cloth. ! 
The syrup may be made with cold water by repeated stirring, or may be 
made by filtering the water through sugar placed in a vessel with a perforated 
bottom. 
The use of isinglass, egg, gum arabic, Irish moss, soap bark, or something 
of like nature, is essential in order to retain the foam on soda-water when drawn. 
Tufts’ Soda Foam, is.the best and most effective article yet introduced. 


Foam for Soda-Water Syrups. 


TAKE of Tufts’ Dry Soda Foam 4 ounces; place in a pint bottle and fill, 
with water ; place the bottle in hot water for several hours; when cold, strain 
through cloth, and allow to settle until it becomes clear. Decant; add four 
ounces of alcohol and enough water to make it measure 1% pints. This will 
never spoil. Never add foaming material to syrup until about to use it. Use 
I to 2 ounces to the gallon. Syrups flavored with beer extracts require none. 
Be careful not to use enough to taste. 
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Cream. 


WHERE genuine cream cannot be obtained, the following is an excellent 
substitute. 


Pure: Milk: 2.5 5 oh, 2 le Gee ees ae 
Corn.Starch) 3) Sag See ee Oe era: 
Bg Gay et lap ee h ee Mage AC eete ke aan ee act nee 


Mix the corn starch with a little milk, and beat up the egg thoroughly. 


Fruit Acid. 


Citric Acid: or Tufts’ Citric’Phosphater., e930) er ees 
Hot Water eo. y's Pac OS pee el ee ee “s 


Use 1 to 4 ounces to each gallon fruit flavored syrup. 


Acid Phosphate. 


TuFrts’ Acid Phosphate is unexcelled. It should be dispensed from ar 
essence bottle, about 1 dram or teaspoonful to a tumbler, after drawing the 
desired syrup, — or 1 to 3 ounces to each gallon of flavored syrup. 


Acid Phosphate (Citric). 


MAKE a Solution of the following proportions: Tufts’ Citric Phosphate, 6 
ounces; boiling water, 15 ounces. Dissolve thoroughly, and filter through fine 
flannel, felt, or paper; dispense from an essence bottle, about 1 dram to a 
tumbler. 

To Prevent Syrups from Crystallizing. 


A BOSTON confectioner prevents syrup from crystallizing by the addition of 
glucose in the proportion of 4 pounds glucose to 25 pounds sugar. (FoLsom.) 


Ambrosia Syrup. 


Raspberry Syraps ¢(:)'--teys jiacies ten tee eee) eee eae 
Vanilla: Syritp oii hy Wits iret, ihe Gace se ees i 
Flock Wine 0 Oui a ey GENO ee er er 


Banana Syrup. 


Tufts’ Extract Banana I ounce 
Tufts’ Fruit Acid . ee I S 
Tufts’ Yellow Vegetable Color I - 
Tufts’ Soda Foam spe, ENS he da eee I 
Simple Syrtp. i) 24 4 hl es, nee eee 1 gallon 
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Blackberry Syrup. 


Tufts’ Blackberry Juice... eed ee ee Am Hee BelOn 
or one-quart champagne- bottle full 
Granulated Sugar... te eee oe oe ose FE DOUNGS 


Dissolve the sugar in the juice se slight heat, but avozd boiling. 


Add enough simple syrup to make 2 gallons, and 2 ounces each Tufts’ Soda 
Foam, and Tufts’ Fruit Acid. 


Birch-Beer Syrup. 


Tufts’ Birch Beer Extract Rey ADEs ert ee rsh! 2D. OUNCES 
Sits CoarsaparillaeOlotues 3, oad vag 8" ge fey. Ss As OUNCE 
Clam cOC st Oatee Meme A Ul eae oy. Set Ee olnees 


Calisaya Syrup. 


MebU isu alisaya tract t's kee oo ou cal Goa Os) a 6) gounces 
ise ex(racteOraneerd re ior i GS go od ga 2 cs 
Orme Ch mm Me ein, Nea di ate ove Meg oe Ty Baltop 


Mix thoroughly. 
Catawba Syrup. 


pre Se Mem ements fy en ate yh PE) quart 

Rica nic ene ene reel rs) r*. pint 

CAL Cee Tenis Mr es For sr ua all wh ty 256 quarts 

igineey Cn mere Maree x eas re els) ee ae ORS) 1 te *palloni 
Pe RsP Deyo Ur mr Ynys Aves nS Gr pint 


Champagne Syrup. 


i 
Rhine Wine, with a rich bouquet. 


2 pints 
Old Otard Brandy 2 ounces 
Good Sherry I ounce 
Granulated Sugar 3. +pounds 
Dissolve the sugar without heat. 
Chocolate Syrup. 
Best quality Baker’s or Maillard’s Chocolate . I pound 
Water 1 gallon 
Corn Starch 3. ounces 
Granulated Sugar . 7 pounds 


Dissolve the chocolate in hot water, using great care not to scorch it. 

Mix the corn starch with cold water, add to the chocolate, and boil over a 
slow fire stirring constantly; strain through a sieve to remove coarser particles, 
dissolve the sugar while hot. 
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Chocolate Syrup. 


Tufts’ Double Vanilla Chocolate Paste (one abe ; ae pond 
Simple Syrup <(hot)}:.:\> U4 oeerai tee ene ge ean wk ee aon 


Mix thoroughly and strain while hot through flannel or fine sieve. 


Chocolate Syrup. 


“Tufts’Moxtract Chocolate) (9 saya) tt me ee 3% ounces 


Tufts’Sarsaparilia Color. 030 es oe ee ee OIC 
Watts’ Soda sP 0am 9.0". ac Wn ne wee eae ne ee a 
Simple Syrup vc geh se eer ie peut toa ean fee aT ae 


Clam-Juice Soda. 


Bailey's Glam Juic@e eo 2) 2. Po ee ee ee 2 cee 
Cold Male te oy a MEY es a eee er ie 
SOGdas “od! aukn io dwelling Meek) Te Wika Neal aoe tat . 


Salt and pepper to taste. 
N. B. Always use white pepper. 


Claret Syrup. 


Is simple syrup with claret wine to taste, say one third wine. 


Coffee Syrup. 


Mocha: Goffee = 42) .6' 0G Seal Eee Sa eee 
Java Coffee aia) IR eat es 
Boiling Water." 3- othe OR 4 aE a ee 


Boil together, or pass through a suitable filter coffee-pot, until 1 gallon of 


infusion is obtained, settle and add 10 pounds granulated sugar. 
t.. 


Coffee Syrup. 


Tufts?:Condensed Goffee Extract 2. <5.) ae ese OuTiCes 
Tufts’ Sarsapanilla Color 200 =. 5. ie ee ee 
Simple Syrups. de A ee ea 


Cream-Soda Syrup. 


Tafts’..Cream, Soda Extract (ii... -s ae ete) oe es 

Tufts’:Soda, Foam, |... ii ee 2 Lhe ee oe ‘s 

Simple Syrwp: jbo. LO oe oe ee 
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Cream Soda-Water. 


_ TuIs drink when nicely made is both attractive in appearance and delicious. 
It is very popular in Ohio. The following formulas are furnished me by one of 
the most successful soda-water dispensers in Ohio: — 


Nectar and Cream Sra: 


Ridemey reap (nOsOlnet)e ts nee ee fe 9 gallon 

Granulated Sugar . . ee fete Sat ODOURS 

Eggs, both white and oe Beaten very ENE Ghee Tro ee | 

Sit ele er@EaV aah oe ass os eS a) a Bounces 
et AATEC CTION wl es ke ow, ae ee OL Oe, 


Mountain-Pink Syrup. 
PCC MMCV rea NOTOLNED)F.0 s cis we ee gallon 
Granulated Sugar . . . Re tle abOMe DOUnCS 
Eggs, both white and yoke, ieneen very light “ 
Tufts’ Extract Vanilla . eh Senay 
Tufts’ Extract Lemon . 
Tufts’ Pine-apple Juice ne ASE Sate 
Bicarbonate Soda . . . SRM bide RIO Bc eB VG % ounce 

Color pink with Tufts’ Fruit Calor 
_ The bicarbonate soda is added to the pine-apple juice to Putcalive any acid 
that may be present. 

Be sure not to add any acid to the pine-apple juice used for this purpose. 

In dispensing these drinks, ice is shaved into the tumbler until it is two- 
thirds full; the syrup and soda-water are then drawn and more ice shaved on 
top. Shaving ice on top is essential. It adds greatly to the attractiveness of 
the drink. (Larn.) 

I can furnish an ice-shaver which is especially adapted for use in drawing 
this drink. It shaves every particle of ice to snow, and does not clog up. 
Price in Star Sevier marble, $75.00. 


ounces 
66 


(79 


cooN NS 


Don’t-Care Syrup. 


“Don’t Care ” is a fancy name, and any syrup will do. I sometimes advise 
a mixture of the most popular kinds. 
The following formula is said to be very fine: — 


Pie ens epee wo ee eee eee 6) 6) wc, Da, Spine 
Strawberry . . Ma aE ARS te 13g tical pew) Seek tT a 
Tufts’ Extract Vanilla Fe ee ee te ie) ES. OUNCES 
OREN ie tee aOR aig uke Wet tte fi be) tec’, ees, Pa pint 
SCE reer ee i ao, ell or any eee ee E! -vpallon 


(WILSON CUTTER.) 
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Egg-Nogg Syrup. 


Sumple Syrap ci ages Rigel ek! ee 8 aloes pee ie ma 
Cream of oo) ey Gt ed Be set er nr ae He 

Brandy tif 038 ka wing alec Scene aie ae ieee ae a eT 

Jamaica: Rum). 000 a ee apes ee ne 2 

Higgs) ae 02 eos 0gk hes apt be Mok hey (oo a ced 

Corn Starch 0 fee as PRS. as I 
Essence.of Mace. or Nutmeg 7.5. 0 > isu eee ee ee a eS OOMIaT 


Heat the cream carefully, and mix the corn starch with a little cold water, 
and add the cream. Keep on the fire until the mixture thickens. When cold 
add the other ingredients. 


Florida Orangeade. 


THE attraction of trade effected by this beverage is not only or principally 
in its palatable qualities, but in the manipulation in ease the drink in 
presence of the customers. 





natural fruit ae uricch in the northern markets; but the common orange ane 
an equally good drink in every way. 

DIRECTIONS. — Cut an orange in halves, and express juice of one or both 
halves into the tumbler; then shake in from an essence bottle a-few drops of 
dilute extract of orange, and from a similar bottle a few drops of dilute solution 
of citric acid; then draw in the usual quantity of plain syrup as used for soda- 
water, and fill the glass from the soda-water draught-tube. 

] advise the use of the lemon squeezer with legs, a cut of which is shown in 
this book. 


Fruitina Syrup. 


Tufts’ Fruitina Juice . . ©. celle bog wena eae: ay eae 
or one-quart champagne- -pottle fall. 
Granulated ‘Sugars 4/2. 4.0 3), "es 5 eae eee ters ena Tic 


Dissolve the sugar in the juice by slight heat, but avozd boiling. 
Add enough simple syrup to make 2 gallons, and 2 ounces each Tufts’ Soda 
Foam, Tufts’ Fruit Color, and Tufts’ Fruit Acid. 
Tufts’ Fruit Acid. 


1 to 4 ounces to each gallon of fruit-flavored syrup. 


Tufts’ Fruit Color. 


¥% ounce to each gallon of syrups of the red fruits. 
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Grape Syrup. 


Juice of Catawba Grape . ry .quart 

_ Simple Syrup 3. quarts 
Or 

Brandy hice y% pint 

Tufts’ Extract Lemon . YY ounce 

Tincture Red Saunders 2). ounces 

Simple Syrup 1 gallon 

Ginger Syrup. 

Tufts’ Extract Jamaica Ginger . 3 ounces 

Tufts’ Soda Foam . I ounce 

Simple Syrup t gallon 

Ginger-Ale Syrup. 

Tufts’ Ginger Ale Extract . 5% ounces 

Tufts’ Fruit Acid 4 fa 

Tufts’ Soda Foam < Fo0unce 

Simple Syrup 1 gallon 

Ginger-Cordial Syrup. 
Tufts’ Ginger Cordial ie ‘ 1% ounces 
Soda Water : 6 os 


Shake with cracked ice, in vented shaker, — Tufts’ Ege Phosphate Shaker. 


Gum-Aroma Syrup. 

I 
2 
I 


1% 


Simple Syrup . te 
Tufts’ Extract Gum Aroma 
Tufts’ Fruit Acid . 
Tufts’ Soda-Foam 


Hock Syrup. 


Is simple syrup with Claret wine to taste, say one third wine. 


Ice-Cream Soda-Water. 


ICE-CREAM soda-water is very popular, and some dealers 
their business to a remarkable degree by its sale. 

By using fruit-juices to flavor his syrups and plain ice-cream 
ing, any dealer can more than double his soda-water trade. 


gallon 
ounces 
ounce 
ounces 


have increased 


without flavor- 


The ice-cream should be kept in a large can, packed in ice and placed 


under the counter within convenient reach. Draw the syrup 
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less than for ordinary soda, put the ice-cream into the tumbler with a large 
spoon, fill up with soda-water, and give the customer an ice-cream soda-water 
spoon to stir and eat the ice-cream with. 

Use the ice-cream liberally. Do not make the mistake of using too small 
a quantity of ice-cream. Use about four ounces to the glass. 

One of the most successful dispensers of ice-cream soda-water tells us his 
ice-cream costs sixty cents per gallon. Of course he makes it himself. 

Experience proves that ice-cream soda-water at five cents per glass pays. 
The smaller quantity of syrup and soda-water used compensates in a measure 
for the additional expense of ice-cream, while the largely increased sale makes 
it far more profitable in the end. The labor, consumption of ice, and interest 
on investment in apparatus, is but little greater for a large business than for a 
small one, and the dealer’s general business is always increased by a lively 
soda-water trade. 





10 gallons Soda-Water (1280 ounces, 5 to each glass), at 15 cts.. . $1.50 
2 ‘¢ Simple Syrup (256 ounces, 1 to each glass), at 46 cts... “92 
3 ounces Tufts’ Extract Vanilla, at $12.00 per gallon... . . 30 
8 gallons Ice-Cream (1024 ounces, 4 to each glass), at 60 cts. . . 4.80 
$7.52 
Making 256 glasses of 10 ounces each; costing three cents per glass. 
(Os JxPRICE:) 
Lactart Syrup. 
Lactart. (2 0. {beng 2} i GR NOE ea oe TELL Ces 
simple Syrup) ..)75> 2," et he Se Se ec eee Rene to) 
Lactart-Sherbet Syrup. 
Orange SyTipi > pe ha oe a Rl ire Cee eee One ce 
Pine-apple Syrup. 2 930) ae ad fe een cine 
VanillatSyrup tie nice ue obvi 6 pea ci hoes ia Ve ee, 
TACtarte: sear nan hoc ne gly MAE Se OT TR Net dee C tlt 
Egg Lactart. 
Simple Syrup. 3 sue a) Sy eet a) SS ee eae rena eC ae 
Wogesiae\ shi eis Male Cal iit ag eS oe er ee 
Lactart: 20.5. an) ig hed 4 oy tg Se one t pegng! gt de Cnet 
Nutmeg, erated) 566 00a) es yet en te Ae oe ae ed en ee 


Mix thoroughly in each of the Lactart formulas. 
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Lemon Syrup. 


TAKE juice of 4 lemons; rub peel, after outside is taken off, with 12 ounces 
sranulated sugar; add 1 pint of water; strain and add the solution, together 
with juice, to 1 gallon simple syrup. 

Or, as a substitute : — 


SUM pick GUD err eies wre Ase) lS eck ee ee) oe Tp gallon 

irom ite Cie Puneet ie fey ee PsA. eg eg Ye a OUNOE 

Tuts’ Extract.Lemon. . . 6: .°. + . 3 drams or-tablespoonfuls 
Limeade. 


DRAW the usual quantity of plain syrup into the tumbler, then squeeze the 
juice of one-half of a fresh lime — not lemon — into the tumbler (using a 
squeezer), put in a small quantity of shaved or ground ice. Shake from an 
essence bottle a few drops of citric acid solution (fruit acid), which may be 
slightly colored for effect, fill the tumbler full of soda-water. 

The limes may be bought by the barrel at a low price; and as the fruit is 
small (not larger than a walnut), this item is of trifling expense. 


Maltese-Orange Syrup. 


(buticmivinitese Clrangesce: ~e Usp ce Pe et Pa eo gallon 
or one-quart champagne-bottle full. 
Granvidtee tse agua te rer 2 aie sek ow! Ss) 2844 pounds 


Dissolve the sugar in the juice by slight heat, but avozd boiling. Add 
enough simple syrup to make two gallons, and two ounces each of Tufts’ Soda 
Foam, Tufts’ Fruit Color, and Tufts’ Fruit Acid. 


Malto. 


THE following is said by the “ Drug Clerk’s Journal,’ September, 1888, to 
make a preparation similar to that sold for soda-fountain use, and cannot be 
distinguished from the genuine: — | 


Tes pemmmhuice ms Ss Ak fe ELM eet er. | dram 

lection Note GONGEMLs tT ae) on ye eile se a te ee 4 

Vai eeyol seis 6 RVG Gy 0) 0) ea) Ce ce re 

Puri susuror spars, Colony) 5 oe ee aye bs, Og! drops 
Simple syraprenoush to make <9 =). 2. - + + + « « «= 24 ‘fluid ounces 


Mix thoroughly. 
Maple Syrup. 


Pater oroor in ee) te capag cs os eek. as. 4372 pounds 
he ee nee ee ee Nel ke Sk an ee. quart 
Peek ee eee en ee ieee Veen Gh le. Lo. SB ounce 


SI 


Brandy 
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Milk-Shake Syrup. 
SEE Formulas for shaken drinks. 


Milk-Punch Syrup. 


Rum (Jamaica) 
Condensed Milk 
' Plain Syrup . 


Mountain-Pink Syrup. 
SEE Cream Soda. 


Peruvian, Ottawa, or Root-Beer Syrup. 


Tufts’ Peruvian Beer Extract 
Tufts’ Fruit Acid . 

Tufts’ Soda Foam 

Simple Syrup 


Strawberry Syrup . 


Nectar Syrup. 


Orgeat Syrup 
Madeira Wine . 


Nectar and Cream Syrup. 


SEE Cream Soda. 


Nerve-Tonic Syrup. 


Tufts’ Nerve Tonic Extract 
‘Simple Syrup 

‘Tufts’ Sarsaparilla @oieee 
‘Tufts’ Soda Foam . 


‘Tufts’ Extract Orange 


Orange Syrup. 


‘Simple Syrup 

Tufts’ Fruit Acid . 

Tufts’ Yellow Vegetable C ares 
Tufts’ Soda Foam . : 


Simple Syrup 


eee peae Flower PSHTOD, 


Tufts’ Extract Orange pee 
Tufts’ Fruit Acid . 

Tufts’ Soda Foam ..°. 
Tufts’ Yellow Vegetable Gain. 
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5% ounces 
2 66 


T-, ounce 
1 gallon 
Ie duart 

bo 
4 ounces 


2% ounces 


rt gallon 
I ounce 
I (73 


3 drams or teaspoonfuls 


1 gallon 
3% ounce 
I 6é 

I ce 

1 gallon 
2 ounces 
I ounce 
1% ounces 
I ounce 
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Orgeat Syrup. 


Tufts’ Extract Almond . . . . . 1 dram or tablespoonful, 60 drops 
SUN DIe VIN Ds sk. ec! ful oy" Wide eaeoheh on Mepis dames se V0 Ce a0 
Tufts’ Soda Foam and Serta frills Coin Rte ile cuiie to suit 


Pear Syrup. 


Tufts’ Extract Pear I ounce 
Simple Syrup 1 gallon 
Tufts’ Fruit Acid . I ounce 
Tufts’ Soda Foam . I i 
Pine-Apple Syrup. 
huftssPine-apple Juice yo. «. «,.. eas) hal pragielee sa 1's \% gallon 
or one-quart champagne-bottle fall 
Granulatedjougar << Ses tate ae 3, DOUTICS 


Dissolve the sugar in the juice ae aie en but avoid boiling. Add 
enough simple syrup to make two gallons, and two ounces each of Tufts’ Soda 
Foam and Tufts’ Fruit Acid. 


Or, 
bic -aplos|iice as Mele PACe AT Ms rN: 6) fea ies dete sy UE “pint 
Sip legacy ame ean Cea ee. oei rar Tel ta S@ Teta a ky Qe (Quarts 
Or, 
Tufts’ Extract Pine-apple (artificial) © Wrounce 
Simple Syrup oe het ks 1 gallon 
Putts PruiteAcid’:... < . I ounce 
Tufts’ Yellow Vegetable Coe. I My 
Tufts’ Soda Foam . I e 
Persian Sherbet. 
SHAVE some ice into the tumbler; add: — 
re erm oy Tmt we ee ee ea ig wl es 8 ete) 2 OUNCES 
Fill tumbler nearly full of soda-water, using large stream only. 
Shake from handsome essence bottles, 
aA RerIete eon ts aa es ts ec we” 2a few drops 
PE tS SrtEG CIC yeas ed Was cs . yi 
Tufts’ Extract Bitter Orange, Helge bright aa mith Tufts? 
EA OlOL heme Niet st aah yun pet jae- de tiie isic Le cb 


Turn into patent shaker and shake. 
Charge ten cents. 
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Phosphates. 


PHOSPHATES can be made of all flavors; but Maltese (red) Orange, Rasp- 
berry, Grape, Lemon, and Ginger are the favorites. Phosphates should be 
drawn in seven-ounce tumblers. 

Tufts’ Acid Phosphate is unexcelled. It should be dispensed from an 
essence bottle. 

A solution of Tufts’ Citric Phosphate, 6 ounces in 15 ounces of water, filtered, 
makes a wholesome and palatable acid phosphate, superior to any in the market. 


Phosphate *. . a) PTS VSS re An cette ee Ne mee tals cor iaids 
Syrup of desired io ae’ re eee RIA Teh Ss Lelshstse 
Soda-Water to fill a 6 or 7 ounce Srarnien 
Stir with a spoon. 
Popular Mixtures. 


MAKING delicious fancy drinks, to which fancy names may be given. 


Pine-apple Syrup 


] part 
Peach Syrup . {equa parts 


Orange Syrup 


] part 
Peach Syrup . {equa parts 


aad Stee 


Tufts’ Raspberry Juice . . ot 2 a Ye galion 
or one-quart champagne- fpottle fall. 
Granulated Sugary" “y cia) be. fe ee ee Crates 


Dissolve the sugar in the juice by slight heat, but avozd boiling. 
Add enough simple syrup to make 2 gallons, and 2 ounces each of Tufts’ 
Soda Foam, Tufts’ Fruit Color, and Tufts’ Fruit Acid. 


Or, 

Raspberry Juice,as per pager41\ wise) 2 eee See ee 

Simple Syrup 2.0 .fhe cc Wl eee gl ee ee ee cee tL ‘ 
Or, 

Tufts’ Extract Raspberry (artificial) ounce 

Simple Syrup fib ceo gallon 

Tufts’ Fruit Acid . ounce 
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Rose Syrup. 
1 dram or more to a quart of cold simple syrup, according to taste. 
Tufts’ Sarsaparilla Color. 
Also called Caramel and Sugar Color. 


I or 2 ounces to each gallon of syrups requiring an amber color. 
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Bar ennes lala 


Sunpleysyrup.. J). dace gallon 
Tufts’ Extract Sree patil Nee ded, has ia ss SST WOUNGC 
Pi eoacepamillagc lol. ce vee ls ley, a) ia) el wo BoreOUNCES 


Sherbet Syrup. 


ra CRO U DM N agree Lew ce kPa oe ad. onglh a each 
ices lca ype ane ne etek eco ee Ae ne, equal 
Re ee Tet nero nl ey FS eg ay oA bani! ta parts 


Sherry-Cobbler Syrup. ; 


To 1 gallon good sherry add an equal measure of heavy simple syrup and 8 
ounces lime juice. 


Tufts’ Soda Foam (Liquid). 


MIx thoroughly 1 or 2 ounces in each gallon flavored syrup, according to 
the amount of foam desired. 


Soda Lemonade. 
weet Grou care mast st wt OR tee! f45, 3 heaping-téaspoontuls 
Juice of One Lemon. 
Soda-Water to fill tumbler. 
Stir with a spoon. 
Spear-Beer ieee, 
Hutte Spear beer Extract | <:)..) * eae ee ln hes te) OMNI CES 


Simple Syrup 1 gallon 
enn. Syrup. 
Tultseotawberry. Juice iy. + SH eta eon lysis Calion 
or one-quart champagne-bottle fall. 
Granulated Sugar Ree ee fennel one og ae) wwe POUNS 


Dissolve the sugar in the syrup by slight heat, but avozd boiling. 

Add enough simple syrup to make 2 gallons, and 2 ounces each Tufts’ Soda 
Foam, Tufts’ Fruit Color, and Tufts’ Fruit Acid. 

Equal parts Raspberry and Pine-apple Juices make an excellent substitute 
for Strawberry Juice the blend producing a fine flavor similar to the juice of 
wild strawberries. Or, — 

Strawberry Juice, as per page 41 (or Raspberry and 
Dite apple juices. equal parts)i j.° a... at 1) pint 


Simple Syrup 2 quarts 
Or, 

Tufts’ Extract Strawberry (artificial) Te ounce 

Simple Syrup 1 gallon 

Tufts’ Fruit Acid I ounce 

Tufts’ Fruit Color . y% ss 
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Swizzle Syrup. 


Santa Cruz Rum 2 quarts 

Lime Juice i pint 

Pine-apple Syrup 1 gallon 

Raspberry Syrup 2 quarts 
Tea Syrup. 

Green; Lea ohare, 1. er at ance ete ne ean eke SELES 

Black Peas 0 i )., diy ie eigen ea ne “ 


Steep in 1 pint of water, strain, and add 1% pounds of sugar. 


Tonic Syrup. 
Tufts’ Tonic Extract ST aay op Pata hy liane faded neon tui 2 am OULT TGs 
Tufts’ FruitcA cid: 0. pay he 9s Be cde ine Pees ‘s 
Tufts’ Soda Foam I ounce 
Simple Syrup 2 quarts 
Vanilla Syrup. 
Tufts’ Extract Vanilla (concentrated) . . . us) MAL 2,OUNCES 
Simple Syrup ei iyee uke oh Ue Te ae ae OD 
Or, | 
simple Syrup (0 2) SIL Oa aa leer ea em east 
Tufts’ Extract Vanilla (opncentareaies pel tre artcn Wns BOUNCE 
Putts brait\Acid: 06 00k, a ae, ae ee cn ee ence 


Stir the acid with a portion of the syrup, add the extract of vanilla, mix. 


‘ 


Vanilla-Coffee Syrup. 
Coffée:Sytupie’ Wf. 08) 2 OP ae ane fe ee ee 


Vanilla;Syrup 420d) 0) ae ee 


Wild-Cherry Syrup. 


Tufts’ Wild Cherry Juice... {F(R ee alia ate Cem atlOns 
or one-quart champagne-bottle fall. 
Granulated Sugar. -2) 0). ioe. A ee LT 


‘Dissolve the sugar in the juice by slight heat, but avozd boiling. 
Add enough simple syrup to make 2 gallons, and 2 ounces each Tufts’ Soda 
Foam and Tufts’ Fruit Acid. 


Wintergreen Syrup. 
Tufts’ Extract Wintergreen). 24.0" ie et ee een ee 
simple Syrup sco eh te. ene as, ee 


Tufts’ Yellow Vegetable Color. 


I ounce to each gallon Banana, Orange, Orange Flower, and Pine-apple 
Syrups. 
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FORMULAS FOR SHAKEN DRINKS. 


OBTAINED from the most successful dispensers, for the users of Tufts’ Patent 
Lightning Shaker. 


Clam-Juice Shake. 


ay eye @ AIM UCere pte taint |Meat fe» «32 VOUNCES 
Oe ewe me ‘og ee Og a ~ 
Ne eee ON CON Me eke TL) ay et ves ary edt 5 : 


One pinch of salt and little pepper for each glass. To be well shaken. A 
delicious drink. Always use white pepper. 


Egg Chocolate. 


SAME as Egg Coffee, substituting chocolate for coffee syrup. 


Egg Coffee. 


Polave UCC Hummer ty ey hata ue’ Sh aren: —.)- (24 . tumblerfal 
LS 0) MIE eas LS) AN a On ed er 

SO Cer Oyama cme pest cg a eee AE re ounce 
Crea MCCIINC aw ioe ee naa ce Wow lel a. ci 244) OUNCES 
SPeT OTS MGV Ca EET Sas OM Cama ree tet aan Teena of 


Shake thoroughly. Draw small quantity soda-water, fine stream only. 


Egg Lactart. 


SAME as Egg Lemonade, substituting 1% teaspoonfuls of lactart for the 
lemon juice. 


Egg Lemonade. 


lia vece icc err nen Metra brs we sp «3g tumblerful 

Unie ys Large Me 0 Be ee ee er 

Juice of one large Lemon 

POWGe I Gioia en ule i) we Seis, pe ts )«, 203 7 heaping teaspoonfuls 
cRNA Ce here Meee EWA Lil ads Lah MER eo 6.) “OUNCES 


Shake thoroughly. Draw a small quantity of soda-water, fine stream only, 
.and grate some nutmeg on top. 
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Egg Milk. 
shaved (fee gk tc Sa a ail ee ce eee an a a ee 
Fresh Eggs I 
Rich Milk . af Uh Sie batty an) eee 3). ounces 
spring Water SY yt Re. as ee nee y 
Sugar, powdered . 3. _~teaspoonfuls 


Shake thoroughly. Draw small quantity of soda-water, fine stream only, and 
grate a little nutmeg on top. 


Egg Nogg. 
Sound Cider, Sherry, Rhine Wine, or Sour Catawba . 6 ounces 
Bresh ‘Higgs ia (00) * ena is) cd ew ey ana eee 
Sugar 00 ee a a a ot exec aul 


Mix thoroughly. Draw small quantity of soda-water from fine stream, and 
grate a little nutmeg on top. 


Egg Phosphate. 


DRAW into a soda-water tumbler 2 ounces Maltese (red) Orange Syrup, add 
a fresh egg, a few squirts of acid phosphate, and a small piece of ice. Shake 
well. 

Fill shaker with soda-water, using large stream only, and strain into a thin 
nine-ounce tumbler. 

TAKE Notice. All drinks containing egg, if not strained, should be served 
with straws. 


Milk Shake. 


THIS beverage has sprung into great popularity in the South ina surprisingly 
short time. Wherever it has been properly introduced it has immediately be- 
come extremely popular. 

It can be made of any flavor desired, but vanilla and chocolate are the most 
desirable flavors. 


The Latest Formula for Milk Shake. 


FILL the tumbler half full of shaved ice, add 1% ounces Milk-Shake Syrup 
(composed of equal parts of Vanilla and Pine-apple Syrups), fill tumbler almost 
full of milk, put in Lightning Shaker and shake well. 

A pint of port wine added to a gallon of the Milk-Shake Syrup improves 


the drink. 
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Milk Shake, Chocolate. 


Gee ely ur eee sey ee) be a YOUNES 
Ruger ene ee eee ee Phe Pewee ok 8 “6 
Shaved Ice, to fill tumbler 


Shake well and shave some ice on top. Draw in some soda-water. 


Milk Shake, Vanilla. 


FILL tumbler half full of rich milk Cif cream is added it makes a great im- 
provement), to this add 2 or 3 teaspoonfuls of sugar. Shake in a few drops of 
extract vanilla. Fill tumbler nearly full of finely broken ice. Shake vigorously 
until the ice is melted, draw in some soda-water, place a long handled spoon in 
the tumbler and strain or serve with two straws. 


Ocean Foam. 


Shaved Ice 
Cream ofars 
Strawberry Syrup 
Raspberry Syrup 


MM KK 
o) 
S 
5 
2 
o 


Shake from handsome essence bottle a few drops each extract strawberry 
and extract raspberry, to give the drink extra flavor, and prevent consumers 
learning how the drink is made. Fill glass with soda-water, shake and serve 
with straws. 

Charge fifteen cents. 


Orange Ice-Cream Shake. 


SAME as regular Milk Shake, with addition of tablespoonful of ice-cream, 
using Orange Syrup. This makes a delicious drink, with a creamy top. 
(F. C, MCKENNA.) 


Orange Phosphate. 


DRAW into a regular soda-water tumbler, — 


NMG CeO PA CeeOVIUD Wal eh kas ei 3. Gey 2 OUNCES 
Gesu cep were et teiet, eel ays oat! ee SAC Diet oo OE 
Pie ele eenGopnbewe nits 4) uted se ed) ai 1, _ dram 


Add a small piece of ice, turn into a patent shaker and shake. Fill shaker 
with soda-water, drawing gently the large stream only so as to retain the gas. 
Remove cover of shaker and strain into thin tumbler. 

Charge ten cents. 
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GINGER ALE, ROOT BEER, MEAD, ETC. 


Arctic Mead. 
Tufts’ Arctic) Meads Extract 70%.) ¥en aL One 
Cold Water 20 i 20) 25) Mae ee cuatela hve ea ne A UL OTA 
Place the whole in a suitable fountain, and charge to 175 pounds. 
NOTICE. — Before refilling the fountain, see that it is thoroughly washed out. 


Syrup for Tumbler. 
Simple Syrup (made 15 pounds sugar to the gallon) . 1 pint 


Mix first with 34 ounce extract lemon, then add 7 pints ice-water. Fill the 
tumbler half full of this compound drawn from a syrup can; then draw the 
mead, holding the glass so that the draught-tube nozzle is within half an inch 
of the bottom. ; 

I furnish a silver-plated nozzle made expressly for this purpose, which can 
be attached to any of my small draught-tubes in place of the rubber nozzle. 


To Dispense Mead as a Syrup. 


Dufts’ Arctic: Mead \oxtract ase") 7a. sia anole ohne aaa es 
Lemon Syrup! s*oc0 (0%, Us een fe neuin  ee He 
Plain SyTUp 5 ek) ae biel, eth toed oo mee ee - 


Mix, and use I ounce to each glass of soda drawn. If desired, soda foam 
(1 ounce) may be added. 


Carbonated Cream. 


PowderedSugary.9) \ ieee 4 a yee ce oo this 
White of 6 Eggs 

White! Glycérinen = sooci. es Sy eh te Oe eee ee ee UIT 
Water <cfset aul cee gr as ae re eM TS 


Dissolve sugar in water, add glycerine, and mix well. Take eggs (white), 
beat with a ‘“‘ Keystone” or “‘ Dover” beater, and add to the dissolved sugar. 

Then add to 5 gallons of water, and charge at 125 pounds pressure. Syrup 
and carbonated cream in one glass, shaved or cracked ice in another glass. On 
the ice draw the carbonated water and mix with the syrup and carbonated 
cream by pouring together. 

Do not draw syrup and carbonated cream in glass and then turn on a fine or 
mixing soda stream, as sufficient water cannot by that means enter into the 
drink. 

Do not add the ice to the syrup and carbonated cream, for it will flatten the 


drink, dwt put in separate glasses as directed. (P. J. Macurre.) 
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Citrate Magnesia. 


To Dispense from Soda Apparatus. 


Diaonent ee ArDOnatCh sr eue et eo! ee er OM. Troy ounces 
ieee Nel MRE rae dhe kw ics od, los Meet) Soe) 8 LZ EZ f 
Swim iCwmACIM et iyo ere i. eee eile ein oO. fluid «> © 
leat metic er Ols reo ail, fet Ge Pon so koe EZ Troy, | * 


Dissolve citric acid and carbonate magnesia in 34% pints water; filter if 
necessary. A clear, light-yellow liquid is obtained. Use no heat. Then 
prepare syrup citric acid. 


Syrup Citric Acid. 
en ie Pernt SG Lani. et) 84 Troyrounce 
Oil Lemon ee een Site San A A INIMS-Or Crops 
Syrup (7% pounds sugar in a finished gallon syrup) . 2 pints 
Rub citric acid to a fine powder in mortar, add oil lemon and small quantity 
of syrup: I to 2 ounces. 


After thoroughly mixing, add remainder of syrup gradually. Now add 
bicarbonate potash, the solution of bicarbonate magnesia and citric acid, 534 
pints DISTILLED water; shake vigorously, put fountain together without waste 
of time. Force in 50 to 75 pounds gas and dispense this in mineral-water 
tumblers) at ten cents. (C. E.. GaTEs.) 


Champagne Soda. 


SAlaweaaine timate a Pela ts. . 24 pallons 
VOESISIE. 6 RUNES ons 9 2 TSnUC) AU aeies Ce Rack ee ee > 
SUC ROvLA ieee eee ter ee hy ete.) 2340 pints 


Charge to 100 or 125 pounds. 


Birch Beer. 


Mls wie iebcer it XttaCiw a. he ea ee) eS “3 “ounces 
eee OU eNO Ori ce re ey ele ey oe ag. 
Scr UDI eer Ne Re ae om (26 gallons 
Vi ACH area Eh a eK VBI 


Place in a steel or copper fountain and charge with carbonic acid gas toa 
pressure of 100 pounds. 

To be drawn from a dispensing apparatus in the manner of soda-water but 
without syrup. 

The beverage can be more readily dispensed by use of a beer pitcher made 
to draw from the bottom, by use of which the tumbler is partly filled with solid 


beverage, the remainder being drawn directly into the tumbler. 
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Ginger-Ale. 

THERE are four ginger-ale extracts made, —one for dispensing and three for 
bottling. 

‘“ Tufts’ Ginger-Ale Extract, Concentrated ” is for use at the dispensing coun- 
ter, and is a highly concentrated fluid extract. 

“ Tufts’ Ginger-Ale Extract, Soluble,” is a concentrated fluid extract, which 
makes a clear and brilliant beverage for bottling. 

“ Tufts’ Solid Belfast Ginger-Ale Extract” is a concentrated extract, about 
the consistency of dough; it has an aromatic flavor, and makes, when bottled, 
a clear and brilliant beverage. 

“ Tufts’ Hub Ginger-Ale Extract,” is condensed to about the consistency of 
a heavy syrup, is easily handled, produces a large amount of goods, and bottles 
a clear, brilliant, and highly aromatic beverage. | 

In ordering, care should be taken to clearly indicate which is wanted. 


Tutts’ Ginger-Ale Extract, Concentrated: =. = 1.5 30.95 2. ounces 
Simple Syrup <i 2 aa ee er 
‘Tufts’ FroiteAcid ie 3 25 ote, PG Re wei ip oleae ae TOs 
‘Rafts: Soda: Mogin ic wats seeleng Glyn eat eee asa ane tee 


Place in a suitable fountain 1% gallons of above syrup and water enough to 
make 10 gallons, and charge with gas to a pressure of 100 pounds. 

To be drawn from the apparatus in the manner of soda-water, but without 
syrup. 

The beverage can be dispensed more readily by use of a beer pitcher (made 
to draw from the bottom) by use of which the tumbler is partially filled with 
solid beverage, and the remainder drawn directly into the tumbler. 


West India Lime Fruit Juice. 


PREPARED expressly for ginger-ale. 
6 to 10 ounces to the gallon. Less citric acid is used with lime juice than 
without. 


New Orleans Mead. 


Tonka Beans 2 ounces 
Cloves 7 
Cimpamon ia) aes) a Cae ae ey oe a a ee ene 
Ginger 7 
Nutmeg . 7 
Mace . mal AE, Gai megs bode ba en en a Dye 
Simple Syrup. "ye Ba Ce, ey ae eee ect eco ear 

DIRECTIONS. — Spices to be bruised in a mortar; those containing the 

most oil should be placed in a bag by themselves, and the others in another 
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bag. Immerse all in the syrup, and boil from 12 to 24 hours, — the longer 
the better. 

Take 2 pounds of sassafras bark, add 3 gallons of water, and boil slowly 
until reduced to 2 gallons, 8 ounces allspice may be added to advantage. 

After spices are sufficiently boiled, add the sassafras liquor and 2 gallons of 
honey. Put 5 quarts in a suitable fountain, add water to make Io gallons and 
charge to 100 pounds pressure. 


Peruvian, Ottawa, or Root-Beer. 


mUitomEeclUMian DecrMiUxtract s.0) 6 0 Le yh. ee 682 OUNCES 
Sin ene MC ee Ap he ve ec SL Vd id eR PALION 
Pei cme Cie eee i gee a a cE SS oy OB. OUNCES 
he MOOG dm Odie hy See Gat who. wus ca) Se Lt el once 


Place in a suitable fountain 1% gallons of above syrup, and water enough 
to make 10 gallons, and charge with gas to a pressure of 100 pounds. 

To be drawn from the apparatus in the manner of soda-water, but without 
syrup. 

The beverage can be dispensed more readily by use of a beer pitcher 
(made to draw from the bottom) from which the tumbler is partially filled 
with solid beverage, and the remainder drawn directly into the tumbler. 


Phosphated Sherbet. 


DilutedePhospiorcrNcidy sy ae) hs as ae. ek . @  ouNceEs 
iC ee ee na ee le ae ba Pe ee ge Ey ty eB as 
Gra ate Uo atea theta IN Behe aces say em tO. pounds 
Gt Vey emer Nees eE hte. he ey hoe eh ies Qa ay) OB as Ballon 
PULCR ictetee eo aie, I econ tet te te (elie sty 2) (Gy, gallons 


Mix, and charge to 150 pounds. Dose, 6 ounces every half hour. 


(O. J. PRICE.) 
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- MINERAL-WATER FORMULAS. 


‘HE whole quantity given in these formulas is for 10 gallons of water. 
Shake thoroughly before using. Place in a suitable fountain, and charge 


to a pressure of 100 pounds. 
Apollinaris Water. 
To make Twenty-Five Gallons. 
Water oles lik G0 a0 seis till tcanice, Ape eel reel entation mm aS 
Put in fountain and charge with 25 pounds gas. Then add to water in 
fountain, — 


Bicarbonate of Sodas (V5 8 4 (eee 
Common Salt ye 20nar e Pee UR Soe ea tees ae en 
Glauberis Salto 06 0 eo ee H 


Take 2 quarts of lime (or marble dust), 1 quart of muriatic acid, and mix 
together, and add more marble (or lime) until it stops boiling. Then add 
water sufficient to make it indicate 25° on hydrometer. 

No. 2. — Magnesia can be used instead of lime or marble. If magnesia is 
used it should indicate 15° on hydrometer. Filter both solutions through 
paper. 2 ounces of either solution is then added to water in fountain. Then 
charge. 

Before adding the bicarbonate of soda let off the gas of first charge, then 
recharge as directed. 


Solution for Ten Gallons Bareges Water. 


Crystallized Sulphide Sodium. “ss. .0 .) 1) eee grains 
Carbonate: Sodan tri ie (ile Mae 10 eae erm te ane x 
CommormniSalts) } °c 4G Gad Fol Deg cm Wet ae Ye 
Worker ine via eh g aah Gate hee ae a pints 


Solution for Ten Gallons Brighton-Selters Water. 


Chloride: Caletanyy i. (20) 05 ne de ee 1% ounces 
Carbonate 'Sodaias ast tse,cies ee ae vee ee Te a 
Comimon Salter)! ae gly ee uae Nae RA ate arr Ter ee 
Water. oi s/d Ne cee Weed baud iy Sra Ua en ee 2% pints 


Solution for Ten Gallons Bussang Water. 


Carbonate: Soda 3) .'i ee jvm) (eb eae ng ee en 70 ~~ grains 
Chionde ‘Caleitings °s 0.031 hii a one ae ne 2 
Chloride :Magnesia yc. Galea 2 ae ee 7 a 
Sulphate Trot ipa tc sas clap» ue ee a grain 
Arseniate Soda! 25 0s 4 lea(hos Aki inte oe Yy $s 
Water, soa oii get 1G ce BEN a8 ie i Oe ee % pints 
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Solution for Ten Gallons Carlsbad Water 


Ory -taliizedtouipiatesodar es ya ce lt et ~~) SCruples 
Cryetalizeq sulphaten\Wiarnesia soy es Pe ea) LOve’ grairis 
Ory alizetaC aL DONaLe 5OUA a we) s8 eh rss. ey = ‘ss (uk eeseruple 
Common:Salp— . etree A aia wee) LE (OTains 
Crystallized Chloride Galciurt EUG GER ekg? Vet att «EO ss 
Er ALemn Olas ranGslLON a se . se es Geile et co el Th pain 
Nd a RMB CUO Riek wl uss et, 1/28hh feo) Mian N etre soa cat Fal 2% pints 


Solution for Ten Gallons Cheltenham Water. 


SU phatecon Wraeiiesia= hie seh sar ee Ae Counce 
OC ho ie wer ee toe Cnr se WS ha eee ep pt a 2 @ OUNCES 
RU macc ORS OCamar ane! fiat ld Sills. Sy ah ali ue Pant Eg ee 

Mr Crm Ces metas Were ane Vika te do TOS) gallons 


Solution for Ten Gallons Congress Water. 


Comimonisalt, 3... 5.53 Po Ama en. 24, OUNCES 
Hydrate of Soda (caustic ae Pe ee ew ea Nite nt 210) OTAINS 
ie aBMOUAECTOU MOCO tere Si gig a ts fe Vee iat, ft, BO 
eee te Mesinm weit me hiete ON Ee erie es oe ee OUNCE 
NN Ac Pae MT ae ee aturn ies Oe Te ea | | 2B. pints 


Friedrichshall Water. 


THE genuine water is imported from Germany, but for some years there 
has been a considerable trade done in the manufactured article. 


ENC cnpOUatenO Mm Odd eae RO bn cr. Po Gay tl 3. 76. OUNCE 
Slave Ol oodan(Chystalized)i (9. ie.) oes.) 14’ ounces 
Soba crow@e Clase weir Niece oD g .) , .. 38 Ounce 
Common Salt (pure) . . eee es. TOA, OUNCES 
Sulphate of Magnesia (encciiived), Oe a Reo yale 20 e.0. 3° 
Ghiotide:of Calcium (4nhydrous) .-. 2°: . 9... +» 1% ° ounce 
BN eMeMC eee ea ge ade ce) ee ons sufficient 


Mix the bicarbonate and sulphate of soda with the sulphate of potassiunr 
by rubbing them together in a mortar; add the sulphate of magnesia, and dis- 
solve in 3 pints of water; then add the other salts with sufficient water to form 
a solution; pour the liquid into a fountain containing 12 gallons of water, and. 
charge. 


Hunyadi-Janos Water. 


THE Hunyadi-Janos Water is an efficient, safe, and agreeable purgative in 
many chronic cases. At first it was made according to Liebig’s analysis of 


the natural water, but it was perceived to be too weak, and it failed to produce 
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purgative action. Ultimately it was made thrice the given strength, according 


to the following receipt: — 


Sulphate of Magnesia 
Sulphate of Soda 
Sulphate of Potash 
Common Salt 
Bicarbonate of Soda 
Water 


Dose, 2 ounces and upwards. 


514.92 grains 
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16 ounces 


It will be observed that the chloride of calcium is omitted, but the propor- 
tion is so small that even when it was included there was no difference in the 


action. 
ally recommended. 


This inexpensive mixture, made for a penny a quart, can be effectu- 
It will be found to possess every advantage attributed to 


the natural variety, the necessity for buying which seems to be done away 


with. (Dr. MatrHew Cuarteris in Lancet.) 


. Solution for Ten Gallons Kissingen Water. 


Bicarbonate Soda 
Common Salt 
Muriate Ammonia . 
Sulphate Soda 
Sulphate Magnesia . 
Carbonate Magnesia 
Water . 


Solution for Ten Gallons 


Common Salt fg 
Crystallized Chloride Calcium 
Crystallized Chloride Magnesia . 
Crystallized Sulphate Soda 
Hydrosulphuretted Water 
VWateton. ak ae 


rt dram 
8 ounces 
, eet a erains 
2 drams, 2 scruples 
: 2 ounces 
4 drams, 1 scruple 
2% pints 


Leamington Water. 


4  drams 
5 scruples 
4. ¢ 
32 = grains 
I2 ounces 
2% pints 


Solution for Ten Gallons of Magnesia Water. 


Lartaric Acids (65 00 usb le 1 ES) Oe ere elee Omens 
Dissolve with 5 gallons warm water. Add to above, — 

Carbonate (or block) Magnesia 5 ronrices 

Sugar (pure granulated) . 3% pounds 

Lemon Oil (pure) 12? 2CrOns 

Filtered Water (cold) . 5 gallons 
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Solution for Ten Gallons Magnesian Water. 


ROU cece agNesta see Wheat wn ee el te a.) a rams 
A eC aan Die nee tae dan eM et ae Wiel og Be pints 


Solution for Ten Gallons Naples Water. 


RehSG Zee arponme OF OOUaC se? yard Ok Gi ee E dram 
PAL emAbenN AOnesam rare et) rr ee SRA rh ptg 232. 4 PERINS 
iy anos minettccAVWaALGE te ges, ee Se hs 2  OUMCeS 
Pee ea ee PE nee ta Go ne oe pints 


Solution for Ten Gallons Pullna Water. 


Been te am ewe Ak es le otra foe ot Ge 4) Grams 
SUD aet ev AcNCSIAy ie a gate hy Fe. Pi.) Pa 36) Ounces 
Or er OU a mn tae ie es Ans) te Oe) WE. Seruple 
SOMO C Le UIGIUIg ie ae is deh Gees ciat es eee a Be BBS Tdram 
Cite rme mi lag West ag yeti eh a ie ls ta el Ete 4 || 88 Ke 
POT ONEO AGT pwr etn nee ee a Oe lg et ag if 

i vec an me ere old eR clat hd ee Ne te oe pints 


Solution for Ten Gallons Pyrmont Water. 


Sip ate Oda Mabe eee Miah dh lems. “ashes Is) Seruple 
SUlhietbem VWaeieslta ws. fui es, clara oR he ae RT ¢ ; 
Oiroumion aghesitee Sane ee ee een OO) er yt tS. Oras 

GU SG (GAGE Tee a Mie ee ora a a . > 232 scruples 
SONI COU ee Ose thas ce chet ses ay Se cdrams 
pA teRITOMe Ms 2) aus head ac lM Federale mls ot mi. Bee (grains 
Nie em et a hate Si StRr ns iad teksten) a i cap Cao Se BIB. pINtsS 


Solution for Ten Gallons Sedlitz Water. 


Bree iz-G UD ate moOd a) pee geen 6, ie! are al a4.) 40e: rams 
WEE CU CRS SE ay gaa 2% pints 


Solution for Ten Gallons Seltzer Water. 


Binaiioencrd (ehenucally pure)ie 2) . 4) ct a) ‘544+ OUNCES 
eat e Ri iSteemr ee OR Us op aN we eee 6 eg Nein 3464 W-ounce 
armor area Agena warded) cae ESL YE yt vey se 9% + Grams 
ice CRGiite Oda ante hee ev oeek le fe, seis a hey > 834 ‘Ounces 


Add the acid to 2% pints of water. Dissolve the marble in the mixture; 


then add magnesia, and after one hour the bicarbonate soda. 
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Solution for Ten Gallons Spa Water. 


Crystallized Carbonate Soda °) 4). 22 oye oe eee Ua 
Crystallized: Chlonde Caleiuin) 202). oe ee en 
Crystallized Sulphate Magnesia + 207-0 ics ic er een rE i 
Crystalhzed Sulphate Trem =< s270 eee are eee ee es “ 
Water. ee ee eh hy io cn eo re rere LR 


Solution for Ten Gallons of Star Water. 


Comimion Salt: 2S 28 a 2 ape ie: eared er OO ICES 
Caustic: Sodan yo. 5. Wi in i Mk eee ema Me 
Calkcined ‘Maehesia... 1) Ai Go rt ce 
Bicarbonate; Soda yi.) 6, Wook eed Sole omer ie a neo omne2 OMTECR et 


First, dissolve the caustic soda in 3 pints of water, then add the soda, 
magnesia, and salt, then filter. 
Add to this 9% gallons of water and charge to 150 pounds pressure. 


Solution for Ten Gallons Vichy Water. 


Bicarbonate Potash 3. drams 
Phosphate Soda . le : Rey 

Common salt: (8... x Ms, Gey ah, etait ee aa ane en 

Sulphate Magnesia . 6 . 

Bicarbonate Soda 7 ounces ' 


Zoedone. 


THIS is a most pleasant and refreshing drink, in which the peculiar iron 
taste is very successfully masked by a remarkable flavoring syrup, the ingredi- 
ents of which are kept secret. The quantity of the acting ingredients in each 
small champagne-bottle are given by the patentee as follows: — 


Calciil-Phosplias® 3.000% oly Pi. cps aera Ore 
Fertt:-Phosphas sacs. ki) fetes 020s Ghee ce eae eee ‘ 
Potasst PHosphas a). 9°51 rs, Seek et ie ere ee 

6é 


sodi: Phosphias: i. tei) oF 4's) ve aa Wile genre Meme ae eri Re 
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THE VILLAGE ATMOSPHERIC SODA-WATER FOUNTAIN. | 


HESE directions with slight modifications are applicable to all forms of 
atmospheric apparatus. 


To Operate the Fountain. 


CONNECT the parts as shown in the engraving; then unscrew the cap on the 
large cylinder, and by means of a funnel pour in two gallons of the solution of 
bicarbonate soda. Then pump in enough air to give sufficient pressure, and 
close the cock attached to the pump. Add about 2 ounces of syrup to the 
tumbler and draw from the counter draught-tube enough to fill the tumbler. It 


should be drank instantly. 
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The use of very cold water in the cylinders and application of ice in the box 
is essential for the best quality of beverage. Owing to the variable strength of 
materials, it is sometimes advisable to vary the proportion of bicarbonate of 
soda. The beverage when drank should be slightly acid. 


Solution for Cylinder of Atmospheric Fountain. 


Bicarbonate ‘of Soda salir co Gatien Ae eee Pee dee eo ounces 
Waters eg. fe SE PE) a ee a CLO IES 


Plain or Simple Syrup. 
SIMPLE syrup is made by dissolving 10 pounds of sugar in 1 gallon of 
water. This may be done by heat or by stirring in cold water. The addition 


of soda foam or of the whites of 2 eggs to each gallon syrup causes foam to be 
retained on the top of the glass when the beverage is drawn. 


Ginger Syrup. 


SimplesSyrup: ©. 3. 4. 11.57 Bt Ss aa ee te eee TT 
Putts’ Extract:Ginger’)\o7 4 an Lela (ye ee Once 
Tartaric Acid ols 2he je) (es, a ee Re Gelk Retiutse aimee els nner inc Gs 
Lemon Syrup. 
Simple Syrup piiiys hea ee Le eels cen hee kena Oe tn ee eT LT LEG 
Tatts’ Extract Lemotr =). >) Viv. eats | o. a  OUNCenOI-e == teaspoons 
Partarict Acid) eb) etl so, Ut tie V veka Weg set ate nee a ae eee 
Orange Syrup. 
Simple Syrup ws ie ney Meh tL ayet geion? sas] aeateltte tn Cl ett ne ae ee hel eb 
| (lutts sbxtract. Orange, 1. Ser koh. aan eaten Y ounce, or 2 _— teaspoonfuls. 
; Tartaric Acid yi ai el 5 et edn Vis ae ee TC 
Pine-apple Syenbs: 
Simple Symips . ace a aie ids eae een Tee uare 
Tufts’ Extract Pine- Ee sd, elite ing tatgent Ghee ae ounce, or 2 teaspoonsful 
Tartaric Acid ee reer an ih Pi ere folie 


Pane or regione Syn, 


simple Syrup . . Pl Wer ad OLA 

Tufts’ Extract of Ren or Seria. eae ¥ ounce, or 2 _ teaspoonfuls: 

Tartane Aid ea) ee 8 ln ces asl rat et eee eC as 

Tufts’ Fruit:Color) . ¢ 0...) 0) 24.9.) eer cen se Geen frie 

mateepane pent 

simple Syrup. 4-8. < (2 oth GUARE 

Tufts’ Extract Seer ee Fedtet yl te licwed aroel gechtane oe ounce, or 2 _ teaspoonfuls 
~« eantaric Act | i 0 [ois Giclee ne rr Y% ounces 

Vanilla Syrup. 
Sinple Syriips shin ve tossed at te lves eee i yu fant boa! UCP re 
Tufts’ Extract Vanilla... «ae “Oy a eS BN gets le a ee 


Tartaric Acid S hieyiiatiaa ke OMneES 
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DIRECTIONS FOR SETTING UP AND OPERATING THE 
TORRID SODA-WATER APPARATUS. 


O connect the Chimborazo, Aladdin, Etna, Vesuvius, Phenix, or Salamander 

if a gas or coal-oil stove is to be used for heating cut a hole twelve inches 

in diameter in the counter where the apparatus is to be placed and pass the 
- pipes down through it. Attach the gas stove to the gas-supply. 

An adjustable stand is furnished, with a large pan in which the gas or oil 
stove is placed. This stand rests upon the floor under the counter, and can be 
adjusted so as to raise the stove to any desired height. 

By simply removing a pin the stove can be lowered for cleaning and 
lighting. 

- A hole one foot in diameter is required in the counter slab. 

The use of this stand prevents the heat from breaking the counter slab, and 
also prevents soot and smell. The hole which it necessitates in the counter 
slab provides the large amount of ventilation necessary to enable these stoves 
to work in a satisfactory manner. 

When the hot soda-water apparatus is removed, at the end of the season, ~ 
the hole and the water connection can be used for a Scylla or other tumbler 
washing device. 

When adjusted for use the top of the gas stove should be in contact with 
the bottom of the water-bath, but the oil stove gives better satisfaction when 
the top of stove is one inch below the bottom of bath. The oil stove can be 
filled and cleaned without taking it from the pan. It is advisable to always 
lower the stove for lighting. After the water-bath is heated, the slightest pos- 
sible flame is sufficient to maintain the necessary heat. If steam is to be used, 
a steam-coil, with circulation pipe leading into the standing drain, is provided. 
Five pounds pressure of steam is sufficient. Connect the aqueduct water with 
the supply-pipe attached to the cylinders, and the outlet-pipe from the cylin- 
ders with the draught-tube or counter apparatus. Sufficient water should be 
kept in the water-bath to cover the cylinders. The water-bath can be readily 
filled by opening the cold-water valve of the two-wheel draught-tube, which is 
connected with the bath by the cold-water pipe. 

The height of water in the bath can be readily seen in the glass gauge. A 
standing waste-pipe prevents overflowing. It may be of any length, but must 
not be trapped by bending or placing in water. An immersion of one-quarter 
of an inch will trap it. Steam will not blow from the open pipe as it is con- 
densed in descending and drops in water in the pail or other receptacle placed 
to receive it. If too much heat is applied the steam finds an open vent in the 


standing waste-pipe and will be condensed as above explained. The boiling of 
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the water is indicated by the rising and falling of the water in the water-gauge. 
To lessen the heat simply reduce the flame, and if necessary open the cold- 
water valve of the 
draught-tube, thus 
adding water to the 
bath. If it is de- 
sired to remove the 
hot-air chamber, 
first: “remover athe 
syrup-jars, as being 
heaviest at the front 
they are liable to 
slip out and fall to 
the floor. 

To clean the plan- 
ished copper ofthe 
Phenix or Salaman- 
der, make a solu- 
tion of one ounce 
oxalic acid in a pint 
of water. Wetsome 
cotton waste with 
thesolutionand rub 
over the copper suf- 
ficiently to wet it. 
With a dry piece 


of waste rub over 

Price of Salamander is given in Catalogue of Torrid Soda-Water with tripoli. Drew’s 
Apparatus, which will be sent on application, free by mail, to any one 
thinking of purchasing. 















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































SALAMANDER. 


tripoli, put up by 
May & Co., No. I 
Broad Street, Boston, is the best. When dry, rub off and polish with clean 
waste. All the copper in the Phenix can be cleaned in five or ten minutes. 
Putz Pomade, which is now very generally introduced, is also recommended 
for cleaning copper. 

To connect the Geyser, Hot Spring, or Standard, it is simply necessary to 
attach the gas stove to the gas-supply, and place the apparatus over it bringing 
the top of stove in contact with the water-bath. If an oil stove is used it 
should be adjusted so that the top of stove is one inch from the bottom of the 
water-bath. Connect the aqueduct water with the supply-pipe attached to 
the apparatus on the left-hand side facing the apparatus. The two pipes 
running from the right-hand end facing the apparatus are to be connected 
with the draught-tube, the pipe nearest the front being the inlet that supplies 
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hot water, and the other the return or cold-water pipe which is used in filling 
the water-bath, and to waste the water which has become chilled by standing 
in the supply-pipe and draught-tube. When the single wheel draught-tube 
is ordered the return pipe is not furnished, but a branch and cock are arranged 
by means of which the bath can be supplied. 

‘The Standard is the only style which is not supplied with a water-joint. In 
the Chimborazo, Vesuvius, Phenix, Salamander, Geyser, and Hot Spring, the 
water-joint is filled at the same time that the bath is filled, by simply opening 
the cold-water valve. In the Etna and Aladdin the condensation of steam has 
been found sufficient to supply the water-joints. 

Where there is no supply of water under pressure a portable fountain and 
air-pump should be used. Fill the fountain two-thirds full of water, and pump 
in air until the pump works hard, which will give 40 to 50 pounds pressure. The 
pump can then be detached, and the fountain attached to the hot soda-water 
apparatus. If the pressure becomes too light before the fountain is empty, it is 
only necessary to disconnect the hot soda-water apparatus, connect the pump 
and force in more air. If a double-cock is used on the fountain, disconnect- 
ing becomes unnecessary. ; 
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DIRECTIONS FOR MAKING AND DISPENSING HOT 
SODA-WATER. 


OOD drinks are a prime necessity in securing permanent popularity. The 
public are too good judges of coffee and chocolate to take kindly to poor 
drinks; but a superfine cup of 
Pa either coffee or chocolate, prepared 
as with care it cax be prepared, 
is very tempting in cold weather. 
The passer-by, who would not for 
a moment think of going to a 
restaurant for such refreshment, 
will always be tempted to stop by 
the sight of a handsome apparatus. 
from which he knows a delicious 
drink can be instantly served. 

The popular list of cold soda- 
water flavors are flat and insipid 
when drawn hot. Coffee, choco- 
late, ginger tonic, beef tea, clam 
juice, egg phosphate, and lemon- 
ade, made from the lemon or from lemon juice, when properly prepared are de- 
licious hot drinks. Coffee and chocolate syrups should be prepared with a light, 
simple syrup, five pounds of sugar or less to a gallon of water. Corn-starch, 
well and carefully cooked, should be added to the chocolate to give it body. 

In dispensing, put sufficient cream into the cup first, then coffee or chocolate 
syrup enough to nearly fill the cup, and mix with the stream from the draught- 
tube. A pitcher of cream should be kept on the counter to reduce the temper- 
ature if necessary. Some dealers use whipped cream as a novelty. 

In serving use a silver or china cup, cut glass, or silver pepper and salt 
bottles, and silver-plated spoon-holder with bar-spoons. These articles should 
be of attractive appearance, for the popularity of such beverages depends 
largely upon luxurious surroundings. 

The best drink mixer in use is the Lightning Shaker; it does the work 
thoroughly and quickly, and does not suggest the bar-room. It is made to 
shake one, two, three, or four drinks as desired. The novelty of its operation 
makes it very attractive. It can be operated by hand, or by electric or water 
motor. 





Plain or Simple Syrup for Hot Drinks. 


Suman: Write k g.tmeee eee oh ae 0k ROU) ORO ele den berate le 
Water’ (cts 4 cote ual ctl oa pre eee oS A le cate pint estan patie on ate mera henta 
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Heat the water and sugar sufficiently to dissolve the sugar, and strain 
through flannel cloth. 

The syrup may be made with dor water by repeated stirring, or by perco- 
lating the water through sugar placed in a vessel with a perforated bottom. 


Tufts’ Liquid Beef. 


avuts quid beet 7...) . eth ee ee attcaspoontuls 
Shake from the bottle thvonel a eerie Phibe. 
srTOtny atermenOugiitOpMake 4.9.05 6 gs. se we! ”  6-ounces 


Serve in a fine china cup. 
Tufts’ Celery Salt is an agreeable addition, and greatly improves the 
beverage. 


‘Luits s.Celery, Salt, 


THE finest possible addition to hot beef tea. The odor of hot beef tea, so 
offensive to many, is thoroughly disguised by the addition of a little celery salt. 
Serve from a handsome individual salt castor. 


Beef-Tea Extract. 


ree lextinctebecl (hea see ene. ae ee re OUNCES 
LOC alten xis) eee Marae eet tree dian ai. ieee Te Dine 
. Tincture Black peony ui ere red Coe re wat teem is 08 lotr OUNCE 


Mix beef in hot water, then add tincture. Use of this 2 drams or 2 tea- 
spoonfuls to each cup, and fill cup with hot water. Salt to suit taste. 
Tincture of Black Pepper is made as follows, — 


Whole Black pe eae ete OR eae) 6 heey , OUNCES 
Alcohols.) 2. ES Ve ieee oe ides Rel ecek: DINE 
mrecbadid dilter. . Phe Seite of this method is to keep the tea clear of 
sediment. 
Beer rand: Celery. 

ieicing aetiiiidakxtract oF Bechet otpyce) re we yg le Stounces 

nO IMD yc eee Meet ere enn rat on eG ial ih any be goa oe pint 

oO RG CleL Vor ote hoa ss etan, RG wer a) | 03) 3) Pe oT, dram 

Bap lee Olor (Caramel) athe Wi. ey hg fe Ne toe Be 


Mix beef in hot water, and add celery and color. Use a shaker top in the 
bottle, as there is a sediment in the beef extract which necessitates shaking. 

In a six or seven ounce cup shake about 2 teaspoonfuls of the beef extract 
prepared as above, draw on this sufficient hot water, add salt to suit taste, stir 
with a spoon. Shake a little white pepper on top. Charge ten cents. 

Liebig’s extract is sold by all wholesale druggists. Pound bottles are the 


cheapest size to buy. 
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Tufts’ Double Vanilla—Chocolate Paste. 


PREPARED especially for soda-water syrup, by a new process, and warranted 
_ to keep. 

A finer chocolate syrup for either cold or hot soda-water can be made from 
this paste than from any other preparation of cocoa, in less time and with less 
labor. The chocolate will remain in suspension in syrup made from this paste. 

Put up in pound cans with full directions. Each pound will make one 
gallon chocolate syrup. 

DIRECTIONS FOR USE. — Dissolve the contents of one package in 5 pints 
of warm water, with 3 pounds of sugar, and strain while hot through flannel or 
very fine sieve. Pour a little cream into the cup, half fill with hot chocolate, 
nearly fill with hot plain syrup, and mix with the stream from the draught-tube. 


Whipped Cream. 


WHIP together the whites of 3 eggs and % pound powdered sugar, and add 
a teaspoonful to each cup of chocolate as a finishing touch in ‘serving. 
Keep this on the counter in a whipped-cream bowl. 


Chocolate Syrup. 


Bakeris:Vanilla Ghocolate 0 0 P< eee en eon 
Baker's :‘Commercial'Chocolate-s, 4:6. an eee oe cS 

Corm-Starch i. aie Gg, Baas Si ge CE ee ee OC ees 
Flot Water he aes ol tee oe Rika uch ay GPa a ia ne lee a ne em 
Simple'Syrup jos) 2% Ss Se es ere a 


Dissolve the chocolate in hot water, using great care not to scorch it. Mix 
the corn-starch with cold water. Before adding the corn-starch see that the 
chocolate is thoroughly dissolved, and brought to a boiling heat; then add 
the corn-starch and boil well, that it may be sufficiently cooked to prevent any 
starchy taste. Strain through a sieve to remove coarser particles. When replen- 
ishing the apparatus, be sure to strain again, using a coarser strainer. Dis- 
pense hot and keep the cream on the counter to reduce temperature. 

In dispensing it, sufficient cream should be put into the cup first; add the 
chocolate, then sweetening if necessary, and mix with the stream from the 
draught-tube. 


Clam Juice 


Bailey’s Concentrated Clam Juice ‘ont Ue ilies Veer ep wa Mek eg OUDGES 
HOt Milk se) % ae Noo ee Ah ee ee a << 
Flot: Water; ote ore aie ae te ahs 20 ye or ae Grea emenn ‘ 


One pinch of salt and a little pepper for each cup. Always use white 


pepper. 
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Tufts’ Condensed Coffee Extract. 


WARRANTED strictly pure male berry Java Coffee. 

Use 8 or more ounces coffee extract to 1 gallon simple syrup, made with 5 
pounds of sugar and 1 gallon of water. 

Pour a little cream into the cup, half fill with hot coffee, nearly fill with hot 
plain syrup, and mix with the stream from the draught-tube. 


Coffee Syrup. 


COFFEE syrup may be made by adding boiling water from the apparatus to I 
pound of coffee, placed in a suitable filter coffee-pot until 2 quarts of infusion are 
‘obtained. Add to this 3 pounds of sugar. 

In dispensing, first put sufficient cream into the cup, add the coffee, then 
sweetening if necessary, and mix with the stream from the draught-tube. 


Egg Phosphate. 


THIS makes a really excellent hot drink, aside from its medicinal properties. 


PeetOOe VEU Mem ce ny tn Be ey a de hd hey oe) IZ OUNCES 
pike Otel Co me mrt ser stag fe fe OS yo yg aah g Phy gi go 
Tufts’ Acid Phosphate, or Tufts’ Citric Phosphate (solution) 1 dram 
Mix well with shaker and fill with hot water from draught-tube. . Have 
water a few degrees below boiling point, to prevent the egg from becoming 
stringy. Serve phosphate from an essence bottle. 


Tufts’ Acid Phosphate. 


TuFTs’ ACID PHOSPHATE is unexcelled. Serve from an essence bottle, 
squirting about 1 dram into the tumbler after drawing the desired syrup. 


shufts? Citric Phosphate. 


AN exceedingly wholesome acid phosphate. A solution for dispensing is. 
made as follows: 


COGS, [EVO OBIE hs Rn ACOs eee a ae 6 ounces 
Orem cele a ek ee a te a ae ay be 1g as 


Dissolve thoroughly, and filter through fine flannel, felt, or filter paper. 
Serve from an essence bottle squirting about 1 dram into the tumbler after 
drawing the desired syrup. 


Ginger-Cordial Syrup. 


GINGER is a wholesome hot drink, but not avery palatable one. In hot Gin- 
ger Cordial, however, a delicious non-alcoholic combination is presented. It is 
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a new beverage which is bound to prove a seller. The Ginger Cordial is some- 
what difficult to prepare, and consequently is offered only in the finished syrup. 


Ginger Cordial Syrup (hot)" = «5 gei.2. ea oe ay Oe 
Hor Watere: i. ie ea eee ene 6 - 


Serve in a fine china cup. Milk and aromatic spices may be added if 
desired. 


Ginger. 
Tufts’ Extract Jamaica Ginger (from essence bottle). . . %dram 
Hot Plain Syrup ® <0. 2 yo een eee ee ee eS 


Mix with stream from the draught-tube. 


Lemon. 


LEMONADE is of course best when the fruit is squeezed into the glass; but 
when this is not possible, lemon juice previously prepared is the best substitute. 


Von Laer’s Lemon Juice (from essence bottle) . . . . I ounce 
Hot: Plain Syrup) oss as hele SS ee kee ee ee ee CU es 


Mix with stream from draught-tube. 


Tufts’ Nerve Tonic. 


NERVE tonic makes a very agreeable hot drink. It should be made into a 
syrup, and the syrup must not be heated, consequently it should be a heavy 
syrup, made with Io pounds of sugar to I gallon of water. 


Tufts’ Nerve Tonic Extract iO EC eg eee en OWES 
Tufts’ Sarsaparilla Color j ark as dee 
Tuts’ Soda ‘Foam ie .0 od ve oe tee cee ek nL 
PlainSyrup) Gheavy) 16" 0 fo ee nat 


Draw I to 2 ounces into the cup and fill with hot water from the draught- 
tube. 


HsiNGiS: 


AS large a sale can be had for hot drinks as for cold, if the same methods 
are adopted. 

There is never a demand for anything until the demand is made. Whoever 
first makes the demand receives the greatest profit. 

The passer-by who would not think of going out of his way for a hot drink, 
can be attracted by a showy fountain, and a white-coated attendant standing 
ready to promptly serve him. 

Elegant and luxurious appointments are attractive to every one. 

The manipulation of drinks, tossing, shaking, etc., not only improves the 
quality, but is exceedingly attractive to the customer. The shaking machine 
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does the work thoroughly and attractively, and is not suggestive of the bar- 
room. 

Cups washed in the customers’ sight are an assurance of cleanliness. 

Prompt service is of more importance in dispensing drinks than in any other 
branch of business. A customer will not wait with patience for a drink. 

It is of prime necessity that the beverages be good, that is, rich and palatable. 
If washy drinks are dispensed the business will be a failure. To obtain body 
and richness, it is necessary to draw at least twice as much syrup for hot soda- 
water as forcold. Hot syrups are necessary, because the volume of syrup is so 
great that if cold it would cool the drink to an unpalatable degree. 

A drink should not only be nice, but should be attractive in appearance. 

One new and delicious drink, well advertised, and placed attractively before 
the public, has in several instances made a fortune. 

Cold soda-water as well as hot can be sold in winter. When one alone 
would barely pay, the two together will prove quite profitable. 

Mineral waters are in demand the year round. 





VARIOUS ARPEIANCES FOR USE“AT*THE DISPENSING 
COUNTER. 


Directions for Setting Up the Maelstrom. 


HE diameter of the Maelstrom with new high basin is twenty-two inches. 

It requires two holes in the counter, — one at the centre of the tumbler- 

washer, and one three and three-fourths inches from first hole. Each hole should 

be two inches in diameter and the distance between them should be measured 
from the centre of one hole to the centre of the other. 

Having supply and drain connections adjusted, place the washer in the de- 
sired position and screw the water attachment jet-pipe into the small threaded 
opening in the faucet; then, with the large union-nut connect faucet with washer. 

Screw home the milled-nut, in upper pan, to pack jet-pipe. Place tumblers 
on rests and turn on water gradually. When all the tumblers are revolving, not 
too fast, turn on small faucet connected with water attachment. 

Too much pressure causes the valves to open automatically, when water and 
pressure are both wasted and thereby the force is lost, which produces the 
attractive ringing sound in the glass dome. At the bottom of each washing 
attachment is located a strainer. Keep these strainers clear. 

In case of obstruction in any one jet, the whole water pressure can be turned 
on it by taking the glasses off the others. This will drive out any ordinary 


obstruction. 
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THE MAELSTROM. 


NEW PATENT REVOLVING TUMBLER-WASHER. cr 
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Directions for Styles No. 1 and No. 2 Tumbler-Washer. 


THE No. 1 size requires but two small holes in counter near centre, and 
measures twenty-three inches in diameter. 

THE No. 2 size requires a sixteen-inch hole, and measures twenty and three- 
fourths inches in diameter. 

In setting up the tumbler-washer, see that the springs all work freely. In 
shipping, the bearings are liable to corrode, as they are fitted very close to pre- 
vent the escape of water from around the spindle. If, therefore, they do not 
work freely, unscrew the cap that holds the small jet, and clean the bearings 
thoroughly, so that the valve will work freely, and close off the water as soon as 
the tumbler is removed. Whenever the valve does not close promptly when 
the tumbler is removed, it is only necessary to take it apart and to clean the 
working parts. 

Supply-Cock. 


\ 


THE supply-cock should be regulated to operate the washer with the small- 
est amount of water. This is a// important, as the operation of the washer is 
spoiled by too much pressure. ‘Water is wasted, the valves depress with difficulty 
and will not stay open; the tumblers vace, and damage to them and the washer 
follows. So obey the injunction and save annoyance, water, and expense. 

When water-fountain is attached to washer, the supply-cock is double. The 
small cock supplies the water-fountain, and the large one the washer, so that 
either can be shut off independently of the other. 


Jet-Pipes. 


EACH of the jet-pipes is held in position by a locking-nut at its junction 
with the globe. To change the direction of any of the streams, unscrew the 
lock-nut and point the jet as desired, resetting the nut tightly in place. In the 
1883 tumbler-washer, a single jet projecting from the tube on top of the rose 
propels the fan. Of course if the stream does not strike the fan it will not re- 
volve. The jets are properly adjusted by us, but to regulate them a pair of 
small gas-pliers will be required as they are threaded tightly in order to avoid 
accidental loosening. The stream should always strike the propeller on the left. 
The jets from the outside tubes can be adjusted to any degree of nicety and 7 
required, regulated to hold the tumblers stationary; so that there is no excuse for 
racing and breaking tumblers. 

No. 4 tumblers are preferred to No. 3 for use on a tumbler-washer. 


Water. 


WHERE water is expensive, and when it would not be necessary to run all 


the washers, the water to the inside of the tumbler can be cut off by fastening up 
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the valve of its washer; a good way to do would be to substitute a strong 
spring for the weak one in regular use, so that the weight of the tumbler would 
not depress the valve. By this plan all the tumblers would still vevolve by their 
outer streams, and the inside streams could be cut off from the tumblers not 
required for use. 


Tumbler Support. 


THE pins on which the glasses rest fit loosely in their sockets, and can be 
reversed, if required. 


Cleaning. 


THE bearings of the fans should be cleaned occasionally (quite often in a 
new washer), and the parts screwed well home on replacing. 


Strainer. 


THE strainer is a cylinder of gauze, located at the top of standard inside of 
globe, — both removable by unscrewing. When clogged, remove strainer and 
cleanse thoroughly, using a brush and boiling water, if necessary. On replacing 
do not screw it on so tightly as to wrench it. 


Globe. 


SCREW it on merely enough to hold its position and so that the jets will 
strike the tumblers on their receding sides, and the wearer to the sides the 
faster they will revolve. It is objectionable, however, to have them rotate too 
rapidly. 


Regulating-Valve. 


THE valve of the regulating-valve, on the side of the standard, is held to 
its seat by a coiled spring, and is regulated by screwing the ball casing up or 
down, and should be so adjusted that it will commence to open on removing 
one or two tumblers. It will open wider as remaining tumblers are removed, 
and so relieve the pressure that the last tumbler will remain in full operation. 
On extremely light pressures the ball casing should be screwed well upward. 
No water should escape when all the tumblers are operating. If water escapes 
it shows too much pressure, and if the tumblers do not revolve and the water 
still escapes, it shows that the ball casing needs raising, or that its spring wants 


renewing. 
82 


JAMES W. TUFTS’ BOOK OF DIRECTIONS. 


aoe eee Sn Sr Se 








esse 


THE WHIRLPOOL TUMBLER-WASHER. 


Directions for Setting, when Arranged to be Operated by the Foot. 


First. Cut a hole in the counter five and five-eighths inches in diameter, 
and at opposite sides of the hole cut grooves of proper size to receive the small 
supply-pipes. 

Second. Place the tumbler-washer in the hole with the flange resting upon 
the slab or counter. | 

Third. Place the treadle upon the floor in such a position that it will be 
plumb under the valve, and fasten it with screws. 

Fourth. Uncoil the wire attached to the valve-spindle, and pass the end 
through the central hole in the treadle, bringing it up through the second hole, 
and drawing tight until the treadle is one-half inch from the floor, and make 

fast by twisting the end around the standing part of the wire. 
: fifth. The plumber can now connect the supply and drain pipes with the 
couplings sent with the tumbler-washer and screw them to the washer. 


Directions for Operating. 


PLACE a tumbler in the washer, allowing it to rest upon the bottom of the 
basin, and open the valve by depressing the treadle with the foot. 


Directions for Setting, when Arranged to be Operated by Hand. 


First. Cut ahole in the counter five and five-eighths inches in diameter, 
and at opposite sides of the hole cut grooves of proper size to receive the small 
supply-pipes. 

Second. Remove the valve by means of an apparatus wrench and the hex- 
agonal nut. 

Third. Tip the washer so that the valve-arm will pass through the hole 
and under the slab, allowing the basin to go into place with the flange resting 
upon the slab or counter. 

Fourth. Drill a small hole through the slab for the valve-spindle. 

Fifth. Push the spindle up through the hole, and connect the valve with 
the arm, screwing it firmly to place. | 

Sixth. Place the socket-cap, or button, on the end of the spindle. 

Seventh, The plumber can now connect the supply and drain pipes with 
the couplings sent with the tumbler-washer and screw them to the washer. 


Directions for Operating. 


To open the valve, depress the button on the end of the spindle with the 


hand. 
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HIGH-SPEED DOUBLE LIGHTNING SHAKER, 
WITH COUNTER-BRACE. 
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DIRECTIONS FOR TUFTS? 
LIGHTNING SHAKER. 


To attach the shaker to the counter, 
place the hard-wood washer upon the slab 
and put the shaker in position with the 
upper jaw of the clamp resting on the 
washer. Place the small iron washer be- 
tween the clamping-screw and the coun- 
ter, and screw up with the rod, placing it 
through the hole in the head of the clamp- 
ing screw. 

The shaker is made to receive a ten- 
ounce Albion soda-water tumbler (Tufts’ 
No. 4 Tumbler, actual capacity 11 4 ounces), 
but the wire carrying the cam can be length- 
ened or shortened, and by screwing the 
turn-buckles up or down can be adjusted 
for a longer or shorter tumbler. 

The rubber washer sent for the purpose 
should be placed under the tumbler. 

An oiler is sent with each shaker, with 
which the working parts should be occa- 
sionally oiled. 

The side of the iron shaker is babbitted, 
but the silver-plated shaker has, instead, an 
adjustable gib, with which the wear can be 
taken up. ‘This gib should be so adjusted, 
by means of its set-screws, that the slide 
can work freely and yet be tight enough 
not to rattle. 

All Lightning Shakers are now made with 
a screw-threaded nipple on the lower part 
of frame, into which a counter-brace can 
be screwed. A detached nipple can be 
supplied for those shakers made _ before 
this brace was introduced. 

To attach the brace, screw the foot far 
enough up on the rod to make the brace 
short enough to go easily between the floor | 
and shaker, screw the upper end of brace 
into the nipple, at lower part of shaker 
frame, as far as it will go, and screw down 
the foot to a firm bearing on the floor, 
taking care not to lift the slab from the 
counter in so doing. Screw the foot to 
the floor after adjusting. 

The Shaker with Standard requires only 
to be screwed to the floor with four lag 
screws, which are sent with it. 
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DIRECTIONS FOR 1885 ICE-SHAVER. 


I’'TER placing the shaver on the counter, and before using it, examine the 
inside, and see that everything is in position, as parts may be jarred out of 

place in shipping. The 
square tunnel can be 
taken out at the top and 
then the disk, which con- 
tains the knives. Cut the 
ice into oblong blocks 
to fit the space in the 
square tunnel, which 
prevents it from turning 
and makes it solid to cut. 

The small wheel on 
top is for the purpose 
of keeping the ice close 
against the knives. Pres- 
sure should be applied 
very gradually while 
turning the large wheel 
and cutting thevice, It 
the shaver does not cut 
fast enough, take out 
the disk, and knock the 
knives out on the front, 
so as to give more cut. 

Lo —Adajust the 
Knives:.,Take . off the 
thumb - screws which 
hold the cover in place, 
and lift off the cover, with the screw and wood follower. The disk that holds 
the knives can be taken out by taking hold of it on the side opposite from the 
shaft, and lifting, and at the same time drawing it from under the gear-wheel. 
After adjusting the knives replace the disk. 

The knives should be ground, and the shaft oiled occasionally. 
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DIRECTIONS FOR IMPROVED ICE-SHAVER. 


IN putting in the ice the follower must be on the opposite end from the 
wheel. To move the follower to this position, lift up the yoke and turn it 
over so that the handle will point to the opposite end from the wheel; this will 
rclieve the follower from the screw-rods and it can be pushed to the rear, The 
yoke must then be reversed to throw the follower in the screw-rods again. 

Put in an oblong piece of ice, to fill the box as full as convenient; close 
the covers, and turn the wheel. 

The shaver is self-feeding, and on turning the wheel the follower presses. 
the ice against the cylinder which carries the knives. The ice will be shaved 
fine like snow. 

Before putting in another piece of ice, remove the few small pieces of the 
first piece which remain. 


The shaver will shave irregular shaped pieces of ice, but blocks cut toa 


proper size are more satisfactory and economical. 

The machinery should be oiled, and the knives ground occasionally. 

Take Notice, The style of 1889 is provided with a plunger for the pur- 
pose of clearing the cylinder in case of clogging when worked rapidly. 

When the shaver is provided with the plunger, the yoke is reversed; t 
disengage the follower from the screw-rods the yoke is turned so aiee:s its nor 
dle points toward the wheel, and vice-versa. 
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THE MANUFACTURE OF CARBONATED WATER. 


ARBONATED WATER, commonly known as soda-water, 1s simply pure 
water artificially impregnated with carbonic-acid pas at a pressure of ten 
atmospheres (150 pounds to the square inch), or thereabouts, 

Carbonic acid, or carbon dioxide (COz2) exists, in a solid state, in bicar- 
bonate of soda, marble, whiting, and other carbonates, forming nearly one-half 
their weight. 

Carbonic-acid gas is obtained by the chemical action of sulphuric acid (oil 
of vitriol) on the carbonate. Sulphuric acid having a greater affinity than 
carbonic acid for the alkali, unites with it, forming sulphate of soda (glauber's 
salts), or sulphate of lime (gypsum); liberating the carbonic acid in a gaseous 
form. 

As the conversion of water into steam produces pressure in the boiler, so 
the conversion of solid carbonic acid into gas ina generator produces pressure. 

Advantage is taken of the pressure thus produced to assist the combination 
of the water and gas. 

In generators of my manufacture six parts (by measure) bicarbonate of 
soda or marble dust (ground marble), and eight parts water are placed in the 
alkali-chamber, and three parts sulphuric acid in the acidechamber. ‘The purt- 
fiers are filled two-thirds full of water, all caps serewed firmly in place, and the 
generator is connected, by means of a flexible pipe, to a fountain filled two- 
thirds full of cold, pure water. ‘The acid-valve is now opened and a portion of 
the acid allowed to flow slowly into the alkali-chamber, When a sufficient 
quantity has been let down, the acid-valve is closed and the agitator revolved 
slowly. Gas is thus evolved and pressure created, which is indicated by the 
pressure-gauge, and any excess relieved by the safety-valve, When sufficient 
pressure is obtained a cock is opened, which allows the gas to pass through the 
purifiers — where it is cooled and purified — and into the fountain, 

While the gas is passing into it, the fountain is vigorously rocked or shaken, 
to facilitate the absorption of the gas by the water. The water is properly 
charged, when, after thorough agitation of the fountain and with purifier-cock 
open, the pressure-gauge indicates from 150 to 180 pounds, 

As this pressure is nearly twice the ordinary pressure on a steam boiler, 
only the generators and fountains of reliable makers should be used, 

The soda-water thus made has a sparkling appearance and a sharp, pungent 
taste. The water contains many times its own volume of carbonic-acid gas, 
and is an agreeable and healthful drink, frequently prescribed by physicians, 
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TUFTS’ IMPROVED -sTEREING GENERA [@in 


To set up the generator, first attach the legs of the stand to the body by 
means of the nuts and screws. 































































































Each leg and the place for it is numbered. 
= Put in the body of the generator, 
and make connections as seen in the 





engraving. ; 

, That part of the apparatus which 
a holds the crank is called the alkali- 
chamber. The chamber above is the 


lif vitriol-chamber., 


The attachments above the vitriol- 
chamber are the safety-valve and the 
pressure-gauge. The small cylinder 

f attached to the stand is the purifier. 

With my new generator I furnish 

{ a. blow-off “COCK, Swhich™ 1s. to. ape 
‘ screwed on the bottom of the alkali- 
chamber in ‘placexol themcap. ier 
cap is also furnished, so as to be 
used in case of accident to the blow- 
off cock; also a clamp-cap for the 
| alkali-chamber opening, which, on 
| the score of convenience and safety, 
is a very great improvement over 
the screw-cap. The screw-cap, how- 
Every els to guard 
against loss of time in case of pos- 
sible breakage. 

The cylinder in which the soda- 
water is kept, is the fountain. 

Every generator is’ put 
together in the factory, and 
carefully tested by hydraulic 
pressure, at higher pressure 


also. furnished 






























than that required in making 
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soda-water. 


Capacities. 
No. 1,  Alkali-Chamber, 16 gallons; Acid-Chamber, 3 gallons; Purifier, 2% gallons 
66 1%, 66 66 II 66 66 66 2 66 66 2 66 
66 2 66 6é 5% 66 66 66 1% 66 66 IY 66 
(4 5 6é 6é 3 66 66 66 34 66 (73 I (7 
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Proportion of Materials for the Different Sizes. 


Size No. 1, to Charge 75 Gallons at Pressure of 150 Pounds. 


een tee etn ee eee Neti. es sc se 69. pounds 
Nitto nme oo er eee eS ~ 3 gallons 
PC RDO Aen) Ws ma ntee eal esas, seis dy x, >. 5.6.. pounds 
Veste rate icaliee Nati Den veo, Src cali |). 4 3 2 6 .gallons 
ete reiier Uniic late c et hen Se alae hn tek ho a ES Oe 


Size No. 1%, to Charge 50 Gallons at Pressure of 150 Pounds. 


Pec WO stew meee tone aie ft ag wt nt. 46 pounds 
Ni One ee el ee et ye) ge Uy oe? gallons 
Pe MONA OCA. tee coe hep ee) ete ites te) so 4 “pounds 
WY Meuime Nala mer ot ee So ee. lay. =f). gallons 
NAC GENE i FABRA A Toes RETO Cle CAN PRIN Aa Me Soe a a en ee / Ss 


Size No. 2, to Charge 28 Gallons at Pressure of 150 Pounds. 


ite em rctMmer tia Mees yee ses BM ees. 1 30) “pounds 
Vito Meee Te ave AWN. Soe A eh ob s4 quarts 
Bieatpenai choca meme ae ok Lei S MR BE so bat 24 pounds 
Wt eID ae NANI DER Ah oth irk ak aeel ao ew EY pallons 
AN GGA iae mat Palit (Ql el) yoie Goo) el reas dedeis |e ~% 6) 936 Quarts 


Size No. 3, to Charge 16 Gallons at Pressure of 150 Pounds. 


Mot glemD Ws Our me Se a ot eh a Bae ae 5 8th Te mounds 
ito Mena Mis 1 Alpes Veit gc, levee ae es |) 3 QUATtS 
D eoRpOntictoOC Ug eee etal Gs ene Be eo. | Te pounds 
Wea te tie Vika can Der ameny le re be Me ee mena wt. . YZ" quarts 
Vie Mey tev Sad BAN Nt Co) 9 eR eee Pe a Pe eke ee ae Cc 


When practicable, I would advise the use of bicarbonate of soda with no 
marble dust, when the following proportions should be used : — 


Size No. 1, to Charge 140 Gallons at Pressure of 150 Pounds. 


Bic eon acce oO Ammer ee. Te cid hs ror tl ae Sy cokes) .yls, OQ pOUNds 
GMM MR RK uP gos de Stee wets Rte wall, 33) . gallons 
VWiatemimeucaechampberiy. 42). ky fa we ke Shee A ew 16 cS 
VV Stermlpeeubiticts ate. Sh wk se a Ba eee wo Se os 5 eal 


Size No. 1%, to Charge go Gallou.s at Pressure of 150 Pounds. 


ligne COU tees aa Ske (oa oe ws 6 46. “pounds 
Vio een er er 2 Me) 2. gallons 
Wierie UraneONAMDeVh ses fa lao ae la a : 
eee mi errr vee ee 8 ee Cg Sl ye ig oS 
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Size No. 2, to Charge 50 Gallons at Pressure of 150 Pounds. | 


Bicarbonate Soda... 35%. o.oo ee, Se ee ee OM 
Vitriol: cc lide oo en 4% quarts 
Water in Alkali-Chamber! ..*. 7.) 7 22>) 2 20 ee 
Water in’ Purifier’: i) jeden er ee ee ee a ee 


Size No. 3, to Charge 30 Gallons at Pressure of 150 Pounds. 


Bicarbonate Soda <) ia. 4c 35 Gal 2) a) yh ee oe a 
Vitttol: ay a bo Be de ee See Ue te, 2 ey 
Water'in Alkalt@hamber? sa%5-9 2a) 2h, Oyo a a eee ‘ 
Water-in Purifier !s. 6 [828 Aico a 


The following Table may be of Service: 


16 «pounds-Oil Vitriol 0.0, 5 hale eg ote re ue omicae arenas 
13% <)> Marble sDust:s 102 5.080 trea, been ee es a “ 
25 “¢ Marble Dust will neutralize 15 pounds Oil of Vitriol. 


Directions for Use. 


' 


INTO each fountain put six, ten, or fourteen gallons of pure spring water 
(the colder the better), according to their size. Connect one with the purifier. 
Take off the cap, and pour into the alkali-chamber the prescribed amount of 
water, and afterward the bicarbonate of soda or marble dust, turning the crank 
slowly while the latter is running in. Do not return the cap to its place until 
the vitriol has been put into the vitriol-chamber. Fill the purifier two-thirds 
full of water, and return the cap to its place. Close the vitriol-valve by turn- 
ing the lever to the right, as a screw is driven. Do not make the mistake of 
supposing the vitriol-valve is closed when it is wide open. Remove the cap at 
the top of the vitriol-chamber, and put in the sulphuric acid. Return the caps 
to place. | 

In using marble dust, the agitator should be turned every few minutes 
after the dust is put into the alkali-chamber, to prevent the mass from setting 
and causing the agitator to stick. | 

Before generating the gas be sure to try the lever of the safety-valve, so 
as to see that it works freely and does not stick upon its seat. Do not disturb 
the valve after commencing operations. 

The hand of the gauge should never be turned around with the finger, as 
the pressure-rod is liable to be affected, and its accuracy therefore destroyed. 

Care is requisite to see that the cocks are open when charging the water, 
and that undue pressure is avoided in closing the vitriol-valve. 

The gas should not be allowed to pass over into the fountain until the 

go 
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gauge indicates a hundred and fifty, and then not with more than half the volume 
the cock will allow, otherwise the contents of the generator will sometimes over- 
flow into the purifier. 

The generator should never be charged over a hundred and eighty pounds. 
Few persons realize how great that pressure is, it being in reality nearly twice 
the pressure allowed to a steam-engine boiler. My generators, however, are 
made so strong that such pressure is safe, while a higher pressure is never 
advisable or necessary. Some dealers advise a pressure of but a hundred and 
fifty pounds. a 

After turning the agitator, let down a small quantity of the vitriol from 

time to time, turning the agitator between. A bubbling will be heard of the 
gas making its escape from the material. The hand of the gauge will be 
seen to move, and it should be watched carefully to know the progress of the 
operation. The vitriol should be let down in small quantities, as many as eight 
or ten times for the whole. 
When the hand of the gauge reaches one hundred and seventy, eighty, or 
ninety, as the operator may desire, the cock on top of purifier and the fountain- 
cock should be opened to allow the gas to pass over (the vitriol-valve of course 
being closed), and the fountain rocked, or otherwise shaken vigorously, so that 
as much gas as possible may be absorbed by the water. The hand of the 
gauge will then recede, and until it stops (probably at forty or fifty pounds) the 
fountain should be agitated. The cocks should then be closed, and the pres- 
sure worked up as at first, until the desired amount, as indicated by the gauge, 
is reached; then open again that more gas may pass over, when the agitation 
of the fountain should be resumed, until the pressure equalizes, which it will 
probably do at eighty or one hundred pounds this time. Proceed as before 
and when the pressure equalizes at one hundred and sixty, or one hundred and 
seventy pounds, as may be desired, the fountain is charged at that pressure. 
If the fountain is thoroughly rocked or agitated, one hundred and fifty pounds 
is ample for the finest quality of soda-water, and the work is economically done. 
The first fountain should then be disengaged, and the second attached, and 
charged by the same process. A frame on which the fountain can rest will be 
found desirable for the shaking. If the operator has fountains remaining un- 
charged when the charge in the generator is so far exhausted that a hundred 
and fifty pounds pressure cannot be raised, the remaining gas may be saved by 
partially charging them with it. Should the pressure become greater than the 
required working-point it will be indicated by the gauge and relieved by safety- 
valve; but it is at all times advisable to keep the pressure within one hundred 
and eighty pounds. 

Before the pressure is entirely exhausted, the contents of the alkali-chamber 
should be blown out by opening the blow-off cock, but not with over ten or 
fifteen pounds pressure. 
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The purifier will be found empty after the generator is blown off, for the 
reason that the pressure remaining in the purifier forces the water through the 
pipe into the alkali-chamber. 

There is always a liability of the contents of the alkali-chamber foaming over 
into the pipes and purifier, unless special care Is taken to allow the gas to pass 
through the purifier-cock SLOWLY; that is, with the cock only open alittle, enough 
to avoid too rapid reduction of the pressure, which is the cause of the difficulty. 
The overflow is most liable to occur when surplus gas is being blown off. 

The pipe between the generator and purifier will be known to be clear by 
closing the cock, removing the cap, and blowing through the opening that the 
cap covers. 

Immediately after the operation the gas should be let off from the charging 
pipe, THE VITRIOL-POT SHOULD BE FILLED WITH WATER, AND THE ALKALI- 
CHAMBER THOROUGHLY WASHED OUT. Jf the residue ts allowed to remain in 
the generator after the operation, it will become hard, and the lead lining ts likely 
to be seriously injured in its removal. The sulphuric acid should not be poured 
in until immediately before charging, and should not stand in the pot longer 
than necessary. When the sulphuric acid acts upon the bicarbonate of soda, 
or marble dust, it will be noticed that there is considerable heat in the gen- 
erator, which is owing to the dilution of the acid with the water. None of it 
passes over with the gas, which is cooled by its own expansion in the act of 
leaving the marble. 

After long use the bearings of the vitriol-stem should be oiled. Do not 
screw down the vitriol-valve too hard, as there is danger of injuring the socket. 
When turned down to a bearing, even without pressure, it will close the valve. 

The ‘greased tow under the stuffing-nuts, where agitator and vitriol-stems 
pass through, will occasionally need renewing. 

To insure durability, it is advisable, in conducting a charge, to consume as 
little time as possible beyond that necessary to generate the gas. 

At the end of the season the outside of the generator should be oiled. 


Freezing 


Do not leave water in the generator during cold weather. If it freezes it 
will surely burst the generator. 


How to Improve the Effervescence of Soda—Water. 


To each fountain, or ten gallons of water, add one and a half ounces of 
bicarbonate of soda. Put it in when you put the water into the fountain. This 
will give the water a fine sparkling appearance, and after it is charged it adds 
an effervescence which is not otherwise obtained. 
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Foaming in Carbonic Acid Generators. 


d 


THE following is from “The Druggists’ Circular,” and is published for the 
benefit of those who are troubled by the contents of generator running over 
into the purifier. The cause in all cases is either improper materials or 
improper charging, as explained in the communication below. 


In reply to a request for practical information on this subject, published in 
the June number of “ The Druggists’ Circular,” we have received the following 
communications : — 


To THE DRUGGISTS’ CIRCULAR : — 

I am convinced that the foaming in gas generators is caused by letting the acid down 
too quickly, in too large quantities at a time. I had some trouble that way at first-mbUt 
having come to that conclusion, everything works smoothly now. I always let the acid 
down slowly, — very little at a time. | 
W. G. Srevens, Yonkers, N. Y. 
Palglie GEDDES, New York, writes: — 


“For several years past I have used bicarbonate of soda in preference to marble or 
other carbonates. (1) Because if a pure bicarbonate is employed, and the gas is not 
allowed to pass over to the fountain too fast (that is, if the pressure on the gauge decreases 
no faster than it was increased), there is no foaming. (2) Because bicarbonate of soda 
being a pure carbonate, not contaminated with the iron sulphides, or other impurities 
commonly found in marble and whiting, a purer quality of gas is obtained. I have used. 
both iron and copper generators ; but I prefer those made of copper.” 


Directions for Safety-Valve. 


IF the valve blows off it will sometimes cause it to leak off the gas below 
the required point of safety. To obviate this and stop the escape, it is simply 
necessary to cause the valve to snap down upon ie ceatwes bits 
is done by pressing firmly on top of the valve, and at the same 
time brushing the finger sharply down the projecting lever, 
causing the lever handle to fly back instantly. As 180 pounds 
pressure is sufficient for the best soda-water, the valve when 
sent to the customer is set at 210 pounds, and the operator will 
observe that it is set about right, when the part of the screw 
that is filed off is even with the top of the lock-nut. 

It can, however, be regulated to blow off at a greater or less 
pressure. To do this, first loosen the lock-nut to which the 
lever handle is attached, and then with a wrench turn the nut 
underneath the lock-nut down for higher pressure, and zp for a lower pressure. 
Be sure to secure with the lock-nut after adjusting. 

It should be remembered, however, that a very slight alteration of this screw 
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effects a great increase or decrease of pressure, and also that the valve should 
always be set to operate inside of 225 pounds. 


Escape of Gas from Soda Fountains. 


I FREQUENTLY have complaints that the pressure is lost from a fountain 
before its contents are drawn off. This is always caused either by the use of 
a poor washer between the cock and the top of the fountain, or by a failure to 
use the spanner-wrench with sufficient force to make a tight joint. The gas 
may all escape without being manifested by appearance, in sight or sound. It 
cannot escape from the cock, for it would then drive the water before it and 
the leak would be apparent. Thick, soft, oil-tanned leather, such as harness- 
makers use, should be used, and not the ordinary sole leather. 


Repairs. 


ALL the working parts of my soda-water apparatus, together with genera- 
tors and fountains, are constructed with a view of withstanding the wear and 
shock of a great and sometimes sudden pressure, and so have a thoroughness 
in every detail not appreciated by mechanics in other lines. Repairs should 
therefore be entrusted only to those accustomed to this work. My charges for 
repairs will be as reasonable as possible, and estimates will be made before the 
work is commenced, if desired. I would advise customers requiring repairs to 
have such work done in the fall, as during the selling season my shops are so 
over-crowded as to make delay very probable. 

Generators and fountains for re-lining or repairs should be sent in before 
January Ist, as between that date and July Ist it is impossible to give such 
work prompt attention. 


Detachable Carboy Trunnions. 
Directions for Setting up Tufts’ Detachable Carboy Trunnions. 


To set up the frame, place the ends of pipe in sockets on 
| ; sides of castings, pass the rod through the small holes and 
via screw up nut until tight. | 
: Find the middle point on opposite sides of carboy, by 
drawing lines as shown in cut. 

Start a SMALL gimlet hole one inch above the middle point, 
and screw in trunnions the full length of screw. The carboy 
is then lifted into the frame, the trunnions falling into their supports, suspending 
the carboy a few inches from the floor, where it can remain until emptied. 

Do not bore large hole for trunnion screw, as it is gimlet-pointed and will 
bore for itself as soon as started. 
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THE MANUFACTURE AND BOTTLING OF CARBONATED 


BEVERAGES. 


The Manufacture of Goods. 


HE difference in cost between fine and inferior goods is too small to be 
figured. Therefore use the best of materials, and take pains to have 


your goods as nice as you can make them. 


It only requires patience and perseverance to enable the beginner to 
compete with the world. 

Beware of the man who will teach you your business for fifty dollars. He 
is usually a fraud, whose stock in trade is copied from the publications of 
manufacturers of apparatus. Reputable houses employ reputable men. 

Every manufacturer of apparatus will supply all necessary instructions for 
the proper management of his apparatus; and every manufacturer of extracts 
will tell how the best results can be obtained from the use of his goods. 

It is cheaper to buy good extracts than to attempt to manufacture them ; 
for extract manufacturers, buying largely and manufacturing ona large scale, 
can sell at a profit at a less price than the same article can be manufactured for 
on a small scale. 

The bottler should constantly study his business. There is such a thing as 
scientific bottling, and the highest ideal will never be attained. The bottler of 
four or five months’ experience generally knows it all, while those of fifteen or 


twenty years’ experience will always admit that they have much to learn. 


Originality. 


_IN starting in the business, it is never good policy to try to undersell the 


old established concerns. A beginner will find it far more profitable to make 


specialties, and to endeavor, in the staple goods, to offer a better quality than 


ordinary. 


A fact that should not be overlooked is this; ORIGINALITY PAYS. Do not 


be misled into the belief that because some one has established a reputation for 
his goods, that your road to success lies in imitating them. 


Do not even imitate imported ginger-ale. 
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American made ginger-ales are superior to the imported. The reputation 
of the ginger-ales made by the Poland Spring Co. and others is well known. 

Use original style labels, and American made bottles. 

The label of S. S. Pierce’s Champagne Cider (Boston) is commended as a 
model of a tasteful and original label. It is a red lion on a square, white label, 
without border, and with no lettering except the name of the article and the 
maker, 


Advertising. 


BOTTLERS rarely pay sufficient attention to the appearance of their sales- 
room; and a display in a show-window is almost unheard of in the business. 

This should not be so. The bottler needs an attractive salesroom and a 
handsomely arranged show-window fully as much as a merchant in any other 
line of business. Avery attractive display can be made with bottled goods, 
as any one who has attended the exhibitions at the bottlers’ convention knows. 

The bottling apparatus should be placed in the front of the shop, and as 
near as practicable to a door or window, so that it may be readily seen from 
the street, and thus attract attention and act as an advertisement. 

The operation of machinery is always interesting to the public, and it is 
a well-known fact that motion is the best possible advertisement. 

Too much attention cannot be paid to cleanliness and neatness. The 
purity and wholesomeness of your beverages will be estimated by the appear- 
ance of your shop. 

Nothing advertises a bottling business more than neat wagons, horses, and 
men; the public largely judge the goods by the appearance of these. 

The notable success of more than one bottler is attributed largely to the 
fine appearance of his wagons, harnesses, horses, and men. 

A very successful bottler in one of the New England cities, formerly kept 
a very disorderly and unsightly shop. One day it dawned upon him that it 
would pay to make his establishment neat and attractive. He acted upon the 
idea, and has to-day one of the best arranged shops in the country, together 
with a salesroom in which his goods are attractively arranged and displayed, 
and a comfortable office in which his business is transacted. He dates his 
success from the time when this change was made. 

It will pay to have this orderly, business-like, and attractive arrangement 
from the start, as it can be obtained then without much cost; the expense of 
maintaining it is trifling, and the prestige thereby obtained is of great value. 

Do not spend money at bars to advertise your business. This is the 
greatest mistake a bottler can make; it is very expensive advertising, and 
besides is unprofitable. 

There is no reason why bottled beverages should not be sold on their 


merits, as other merchandise is sold, and treating should be left to the brewers 
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and distillers who originated the practice, and whose margin of profit is large 
enough to stand the outlay. 

A good team or an attractive shop will do more effective advertising than 
twice the money spent at bars, and, it being evidence of prosperity, will greatly 
improve the bottler’s credit. 

Put your name prominently and permanently on every article used in your 
business. 


Advice in regard to Help. 


It should always be borne in mind that the business will be either advanced 
or set back by the help, and that too much care cannot be exercised in procur- 
ing the right kind. 

A drunkard not regarding his own interests will neglect those of his 
employer and of his employer's customers. Such men over-drive and neglect 
horses, and wear out harnesses and wagons. | 

The assistance of a practical bottler is not to be despised, and every begin- 
ner, whose business will warrant it, is advised to secure the services of one, as 
his skill and experience will save time, and be of advantage in many other 
ways. 

If you employ a bottler, give him full charge of his work and hold him 
responsible for its proper performance. Hire a good man, and having obtained 
one do not be afraid to trust him. It is a mistake to try and keep the bottler 
in ignorance of your method of mixing and preparing syrups, etc. The result 
of such a course is, that he will experiment at your expense when your back is 
turned, and will eventually learn that in regard to which you wish to keep him 
in ignorance, and at a great cost to you. 

Do not allow loafers and hangers-on to manage your business. Keep your 
shop cleared of them. 


Leaks in the Business. 


LEAKS in the business should be carefully looked for and promptly 
remedied, and close attention should be paid to little things. 

The bottling apparatus, when received from the manufacturer, is a hand- 
some piece of machinery. It represents the investment of a large sum of 
money, and should therefore receive the greatest possible amount of care and 
attention. With good care it should last ten years or more, but if neglected 
and abused it can be destroyed in six months. 

The bottle question, which is such a bone of contention among bottlers, 


can be readily disposed of by a simple and business-like measure. Adopt a 


trademark and have it blown into the bottle. This will make the bottle useless 
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to other bottlers, who will not take it in place of their own. The cost of 
registering a trademark in the U. S. Patent office, including patent-solicitors’ 
fees, is about $40. 

See that your acid is of the proper strength, —it should register 66° on 
the acidimeter, — get pure white marble dust of the’ coarser (erades™ Yourcan 
get more gas from a given amount of marble dust with good acid than with 
poor acid, and some marble dust contains more carbonic-acid gas than 
others. 

The teamster will sometimes accidently drop a case and break a piece out 
of it. If repaired at once it is as good as ever, but if neglected it is so much 
capital gone. 

Many bottlers accumulate dirty bottles containing flies, grease, and other 
dirt. Such an accumulation is a filthy sight, and always impresses visitors 
unfavorably. These bottles should never be broken up, but should be 
cleaned by the boy in leisure moments. A _haif-barrel containing a solu- 
tion of caustic potash in water should be provided in which dirty bottles can 
be soaked. 

Neck-wires on broken bottles should be removed, as they are worth saving. 
Four or five barrels of broken glass often contain four or five dollars’ worth 
of neck-wires. | 


The Water. 


SUCCESS in the bottling business depends in a great degree upon the water. 
The water used should be PURE. By this I mean that it should be free from 
organic matter. The sale of certain popular brands of so-called mineral waters 
has attained enormous proportions. Many of these waters are simply pure 
spring water highly charged with carbonic-acid gas. Spring water is the best 
for carbonator’s use. Water drawn from deep wells frequently contains consid- 
erable carbonic-acid gas, and is especially desirable on this account. The first 
care of the bottler of carbonated drinks should be to secure a bountiful supply 
of pure water. He is indeed fortunate who possesses a spring or well in the 
water of which chemical test can find no decaying vegetable or animal matter. 
All are not so fortunate, especially the city bottler, who must often depend on 
aqueduct water, usually unfit for use without filtration. A simple and prac- 
tical test for organic impurity is by adding a small quantity of Permanganate of 
Potash, about one-fourth of a grain to the gallon of water to be tested, and 
allowing it to stand for atime. The permanganate will impart a faint purple 
tinge to the water, which will gradually disappear if organic matter be present. 
The more impure the water the sooner the purple color will disappear, and if 
very impure a dirty straw color will take its place. Zhe water should always be 


tested. Its outward appearance, clearness, brightness, and tastelessness, is not 
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proof of its purity. If the water be impure, and better cannot be obtained, it 
must be filtered before using. A good filter can be made in the following 
manner : — 

This filter was ar- 
ranged from a fifty- 
gallon wine-cask, with 
a false bottom perfo- 
rated; on this a layer 
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of gravel, then alter- ee | al Ss NW 
nate layers of charcoal ~% 
: mS g 
and white, clean sand, §% oa 


and top layer of excel- 
sior, with perforated 
cover ten inches from 
the top. 5. A -crossbar 
of wood, four inches 
square, was held across 
the head of the barrel, 
through the centre of 
which a common wood- 
en threaded screw held 
the filter in a solid 
mass. A discharge-cock 
in the bottom of the 
barrel, when opened, 
carried off the sedi- 
ment, and the closing ee - 
of the feed-pipe allowed ee 
the filter to clear itself. a — eee 

The cost, ifIrecol- = yi? a sl S 
lect, was about $3.00, cE = 
and I think if the sup- Fe ae) ree 
ply-pipe had been in 
form of a coil in hot water, the water would have been nearly perfect; the re- 
sult, as it was, was a perfectly clear liquid, a one-pound bottle of which has 
been hanging by a string in a sunny window for over six weeks and no sign of 
sediment or precipitation. 

I am indebted to the “Bottlers’ Gazette” of September, 1883, for the 
drawing, and description. 

We recommend that coarse gravel be substituted for the excelsior shown 
in illustration, and that the perforated covers be charred like the inside of cask. 
The charcoal should be removed from the filter and changed several times 
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during the season. Charcoal once used in a filter should never be replaced. It 
becomes so thoroughly saturated with impurities as to be a source of pollution, 
instead of a means of purification; and it can only be cleansed by fire. 

Filtration under pressure is not as desirable as without pressure, but, if 
necessary, one of the many excellent pressure-filters in the market may be 
used. Pure water should be used for washing bottles, as well as for manu- 
facturing the beverages, for it is useless to provide pure water for the beverage 
if there are impurities left in the bottle by the water used in washing. Many 
bottlers believe that hard water should not be used for bottling purposes; 
and yet some very successful bottlers use hard water, and claim it has no 
disadvantages. 

If it be desired to soften hard water, the following, from David Smith’s 
‘Carbonated Waters,” is a good method. Allow the water to be treated to 
run into a vessel of sufficient capacity until it is three parts full, then add 
lime-water until the water tastes slightly alkaline; when this occurs, stop 
“liming ”’ and add sufficient water to cause the alkaline flavor to disappear; 
allow the whole to rest ten or twelve hours, and a really splendid water will 
be the result. The object of this treatment is to transform the bicarbonate of 
lime into the very sparingly soluble carbonate of lime. 


Formula for Preparing Lime-Water. 


Slacked} Lime. ¥ be. ak ues. is bo aka eee IO ounces avoidupois 
Water (previously boiled) «.<. . 4...) ~ s) 5 gallons 


Put the lime in a stoppered vessel containing the water, and shake well 
for three or four minutes. After twelve hours the excess of lime will have 
subsided, and the clear solution may be siphoned off. 

Distilled water has of late become popular with some of the most prominent 
bottlers. It is not a healthful beverage unless aerated or carbonated. 

The following is from the ‘‘ American Carbonator and Bottler” : — 


Charcoal as a Filtering Material.— At a meeting of the Society of Engineers, in 
London, England, Edward Perrett read a paper on filtration. ‘The author first compared 
the processes of straining and filtering, and pointed out that in the latter process the 
mutual attraction of particles of matter, in addition to the straining action, causes the 
retention of the suspended material in a liquid passing through the filtering medium. 
After describing the early experiments made by him in filtering river-water through filter 
bags, such as are used for the filtration of sugar, Mr. Perrett called attention to the danger 
of using animal charcoal for the filtration of drinking water. This material, he said, has the 
power of taking out matter in an infinitely fine state of division, and even in solution, the 
charcoal becoming so charged with such matter that nothing short of subjecting the char- 
coal to a red heat is sufficient to thoroughly clean it. An animal-charcoal filter with any 
system of washing will, he said, gradually accumulate the very fine matter, which may ger- 
minate, and at length be carried through with the filtered water. 
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The following is from the “ Washington Post”: — 


To Purify Water. — Mr. R. B. Ferguson, the Capitol Hill pharmacist, held up to the 
sunlight a bottle of pure, clear water. ‘You would hardly believe it,” he said, “ but that 
is Potomac water, and if you will place a piece of ice in a glassful you will agree with me 
that no mountain spring in America ever gave clearer, more sparkling, or cleaner water 
than this, nor, I believe, more healthful. The process by which this purification is accom- 
plished is so simple that a child of ten years need not fail, and so cheap that the poorest 
citizen can indulge in the luxury. ‘Twenty-five cents a month should be the utmost limit 
of cost for ten gallons daily.” ‘What is the process?” ‘ For each gallon of water con- 
tained in a suitable vessel — although metallic, and especially zinc, should not be used — 
add four or five drops of solution of perchloride of iron, and stir until thoroughly mixed. 
After standing several hours the clear water can be poured off. If done in the evening, 
the next morning the water will be perfectly clear, all the sediment being at the bottom. 
If, in removing the water, any of the sediment should become stirred up, it can be removed 
by straining through a piece of clean, close flannel or white felt. One drop of the iron so- 
lution in one gallon will make the water clear, but the precipitate is very light and does 
not easily subside, and the water is difficult to filter. ‘The quantity mentioned (four or five 
drops) throws out of solution all the organic matter, and is precipitated readily with the 
refuse, so that the clear water does not contain a trace of the iron; but if the whole of the 
iron was in solution, it, of itself, would not be unwholesome, even in the much greater 
amounts. If a much larger proportion of the solution perchloride is used, a portion or 
perhaps all of the precipitate will be redissolved, and of course, the water will be worse 
‘than at first. Alum has been suggested to purify water, but it is open to the objection 
stated in the use of one drop of the iron solution; that is, it does not clear, except by 
standing a long time, without filtering, and that is difficult.” 


The Alum Process of Purifying Water. 


THERE is no process of water purification known to bottlers that is so simple 
and gives such satisfactory results as treatment with alum. 

The illustration on page 102 represents a simple and complete apparatus 
for treating an impure water with alum. It is modeled from many now in 
actual use, can be built by any carpenter and plumber, and of a suitable size for 
any bottling establishment. 

The vats shown upon the upper floor should each be large enough to hold 
at least one day’s supply of water for all the needs of the shop; for it is as 
essential that pure water should be used for washing and rinsing bottles, cylin- 
ders, and utensils, as well as for making syrups and seca: if roily beverages 
are to be avoided. 

The water supply-pipe, shown ascending in the right hand side of the illus- 
tration, is supposed to be supplied with water under aqueduct pressure; but if 


water under pressure is not available, additional connections, not shown in the 
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cut, should be made, to and from the pump, to allow it to be used to draw 
water from the source of supply and force it up into the vats. 

The small boxes in the upper part of each vat should have perforated 
bottoms, and in each box should be placed a bag filled with alum crystals. 
When the water is turned on it plays upon these bags and the alum is slowly 
dissolved. Three grains to each gallon of water which each vat will hold, is the 
proper proportion of alum, but as all of the alum will not be dissolved, double 
this amount is recommended for use. 

When the vats are filled, the water will lift the floating balls and close the 
cocks, thus shutting off the water. When both vats are full, a cock in the 
supply-pipe, not shown in the illustration, should be closed to prevent water 
from flowing in, when, through water being drawn off, the float falls and the ball- 
cock opens. 

If the water is forced up by the pump, a relief-valve should be placed at 
some convenient point in the supply-pipe and provided with a waste-pipe lead- 
ing back to the source of supply. This valve will be opened by the pressure 
when the floating ball-cocks close, and will allow the surplus water to flow back 
to its source, thus preventing the pipe from being burst, or the pump from 
being strained or broken by excess of pressure. 

The water should be allowed to stand in the vats twenty-four hours before 
using; during which time the alum will act upon the impurities in the water, 
precipitating some to the bottom, driving others as scum to the top, and coag- 
ulating the remainder so that the sponge-filter will readily remove them. 

When the water is to be used the cock in the outlet-pipe below one of the 
vats should be opened, allowing the water to pass to the tank on the floor 
below. When this tank is full the ball-cock will close, shutting off the water. 

Into the end of the pipe which lets the water into the tank is screwed a 
sponge-filter, which should be opened, the sponge removed and thoroughly 
cleaned every day. 

From the tank the purified water is conducted by a pipe to the pump, by 
which it can be forced against pressure into the bottling cylinders. Branches 
can be arranged from the pump outlet-pipe to supply bottle washers and rinsers, 
the sink where bottles are soaked, and wherever else it may be needed. _Relief- 
valves can be arranged on these branches to prevent excessive pressure on 
washers, rinsers, etc., and the pipes from them lead back into the tank, thus 
preventing waste. 

As the water is drawn off from the tank the ball-cock will open, thus main- 
taining a constant supply. When the contents of the first vat are exhausted, 
the cock in the outlet-pipe should be closed, and the cock in the outlet-pipe of 
the second vat opened to continue the supply in the tank. The outlet-pipes in 
both vats and tank are so arranged that the last few gallons containing the pre- 


cipitated impurities are not allowed to be drawn off for use. 
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While the contents of the second vat are being used, the first vat should be 
thoroughly cleaned out and prepared for use. Open the cock in the large waste- 
pipe below the vat and allow the impure water to run off. The vat should now be 
scrubbed perfectly clean and thoroughly rinsed, and if slimy it should be limed. 

Place a fresh bag of alum in the perforated box, close the cock in the waste- 
pipe, and open the cock in the inlet-pipe, previously spoken of but not shown 
in illustration, and allow the water to again flow into the vat. 

The operation above described may be repeated indefinitely. The tank as 
well as the vats is supplied with a waste-pipe, and should be thoroughly rinsed 
once a day, and scrubbed and. limed as often as may be necessary to keep it 
sweet and clean. To lime the vats and tank use air-slacked lime in paste form, 
applied with a common scrubbing-brush, and wash off and rinse in a half hour. 

The pump shown is the Titan, a powerful double-action pump, requiring 
power to run it. A small steam, gas, or kerosene engine, or an electric or 
water motor of two-horse power is sufficient to run it. 

(C. J. CLApp anp P. J. MAGUIRE.) 


Tests for Impurities. 


THE following simple tests for various impurities in the water are from the 
“Industrial Record ” : — 


“To know whether water is hard or soft, dissolve a little white soap in alcohol, and add 
a few drops of the water under investigation. If the alcohol turns milky, the water is hard ; 
if either unaltered or simply cloudy, it is soft. 

“To detect a copper percentage, add a little filing dust of soft iron to the water, leave 
them in for a few minutes, and add a few drops of sal-ammoniac. A blue colorization 
betrays the presence of copper.” 


For detecting carbonic acid, a small quantity of water is mixed with a like 
quantity of lime-water. If carbonic acid is present, the fluid turns milky at 
once. Hydrochloric acid causes the turbidity to disappear. 

Sulphur combinations are detected by adding a little water to mercury in 
a bottle; this is closed, and left to stand for a few hours. If the mercury 
assumes a darker surface, and upon shaking separates into gray powder, it is 
a sign that the water contains sulphur combinations. 

Dissolved pure lime is proved by adding one or two crystals of oxalic acid 
to the water. A milky precipitate betrays the presence of lime. F 

Sulphate of lime (gypsum) is recognized by the white precipitate caused 
by chloride of barium in the solution. The precipitate is not redissolved by 
nitric acid. Pm: 

Alkalies and alkaline earths are detected as follows: Litmus paper is colored 
feebly red by acid, and dipped into the water. If the former blue color is 
restored, the water is alkaline. 
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An iron percentage is recognized by a few drops of nutgall decoction, which 
are added to the water. If iron is present, the water assumes an inky gray to 
black color. Also one drop of solution of ferro-cyanide of potassium colors 
ferruginous water blue. 

To detect magnesia, the water is to be heated to boiling, and the point of 
a knife full of carbonate of ammonia and a little phosphate of soda are added. 
If magnesia is present it is precipitated. 

Acids are ascertained by dipping a small piece of litmus paper in the water. 
A red colorization betrays their presence. 


eavANC eG hike OF SYRUPS: «FOR BOLTLING, 


| Beige most important point to be observed in the manufacture of syrups is 
scrupulous cleanliness. This point cannot be too strongly insisted on, as 
upon it depends the ultimate success of many manipulations. 

Even the smallest bottling establishment should have a place set apart as a 
laboratory. Both the quality and cost of the various beverages depend upon 
the care and accuracy with which the various ingredients are compounded. 

In order to have a uniform and even quality of goods, it is necessary to 
have proper measures, filters, tubs, etc. 

If a spoon is used for a graduate, an old sieve for a filter, and the house- 
hold wash-tubs and boiler instead of tanks and kettles specially provided, the 
goods cannot fail to be of poor quality. 

The laboratory must be equipped with proper utensils, because without 
them the work cannot be properly done. The cost of the necessary articles 
is not great, and with care they will last for years. 

When obtained, these implements should be properly cared for. They 
are very attractive, and with a little pains the laboratory can be made very 
pleasing in appearance. 

They should be arranged in a systematic manner, a place being provided 
for everything; and everything, when not in use, should be carefully cleaned 
and returned to its proper place. The laboratory should be supplied with a 
jacket-kettle or similar contrivance for making simple syrup. It is not safe to 
use dry heat in preparing syrup, as it is easily burned. 

The percolator is also needed for the preparation of alcoholic extracts. 
This is simply a cylinder with a funnel-shaped bottom, provided with perfo- 
rated false bottom. . The operation of percolation, though apparently simple, 
needs considerable experience to obtain the best results. 

The hydrometer, a closed glass tube, graduated and weighted at the end, 
for determining the density of liquids, is a necessary instrument in the labora- 
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tory. The various hydrometers used by the bottler, are the alcholometer, for 
liquid lighter than water, and the saccharometer and acidimeter for liquids 
heavier than water. I am prepared to supply the trade with an hydrometer 
which combines the saccharometer and acidimeter. The hydrometer glass, a 
deep and narrow vessel to contain the liquid to be tested, should be obtained. 

A graduate glass for fluid measures should also be supplied. These articles 
enable the bottler to dispense with the use of scales for weighing, which require 
so much care to keep clean, besides saving time and labor in handling. 

Filtering paper, large-mouthed bottles for salts and extracts, and earthen 
jars for holding syrups, are also necessary adjuncts of the laboratory. 

These various appliances should be kept scrupulously clean; otherwise 
undesirable chemical compounds are liable to be formed in the different 
manipulations. 

The basis of all syrups is plain or simple syrup, which is simply sugar 
dissolved in water. Thirty degrees on the saccharometer is the grade generally 
used; this represents ten pounds granulated sugar to one gallon of water. 

Granulated sugar only should be used in the manufacture of syrup. 
Experience proves it to be the most economical in the end. Filtered water 
should always be used. The vessel in which the syrup is prepared should be 
perfectly clean. The syrup should not be boiled. Gradually heat until the 
sugar is dissolved, never allowing it to reach the boiling point. Before cooling 
it should be strained through flannel, felt, or silk. 

Syrup may also be prepared by cold process. This is simply dissolving the 
sugar in the water, by stirring, until the saccharometer indicates the desired 
density, which should never exceed thirty-two degrees. Cold process syrup is 
not considered as desirable as that made by heat. 

A wooden spoon or stick should be used in stirring syrup which contains acid. 

Glucose is an undesirable article to use in syrup. Its use is almost inva- 
riably a cause of ropiness in the bottled goods. It is offered to the trade by 
some dealers under the name of syrup body. 

In using soap-bark extract to produce foam, be careful not to use enough 
to taste. Both the odor and taste of soap-bark are offensive, and an excess is 
said to make the bottled beverage ropy. 

Never add acid to syrup until ready to use, as an acidulated syrup will 
deteriorate rapidly. 

No inflexible rule can be given for the use of color. Always color to suity 
and use care not to get too high a color. Acid and color should not be added 
to syrup one immediately after the other. Add the flavoring or foaming 
extract between the two. Use good extracts. There is nothing in which more 
deception can be practised. Always purchase extracts from thoroughly reliable 
houses. I am prepared to supply a full line of extracts and other supplies at | 
the lowest prices for which reliable goods can be furnished. 

106 


JAMES W. TUFTS’ BOOK OF DIRECTIONS. 


ES ES EES Se Ee ee ee eer 








Table of Density of Syrup. 


THE following table, from: the ‘‘ American Carbonator and Bottler,’ shows 
the amount of syrup obtained by adding any number of pounds of sugar to one 
-gallon of water. This table is accurate only for syrup made by cold process, 
as where heat is used a certain amount of water is lost by evaporation. It is 
based upon the established fact that one pound of sugar displaces ten American 


fluid ounces of water: — 
Simple Syrups. 





Specific Degrees 


Quantity of Syrup actually 











Pounds of obtained. Percentage Gravity. Baume. 
eat 7 Rain the 
of tua eee Gallon. Pints. ee Syrup. At we ea fae of 
I I ae fe) 103¢ 1.043 6 
e t I 4 19% 1.080 ai 
sie I I 14 26% 1.113 15% 
4 I 2 8 323% 1.142 18 
Ce I 3 2 37% 1.166 20/4 
6 i 3 12 4134 1.188 23 
7 I 4 6 45% 1.209 a5 
8 : 5 . 49 1,227 26% 
6 I 5 fe) 52 1.244 28 Y 
ag I 6 4 54% 1.258 29% 
2 : 6 14 57 fe27t 30% 
12 I 7 8 59 1.284 32 
13 I 8 2 61 1.296 33 
14 I 8 12 623% 1.306 3334 
a5 ; a 6 644% 1.315 344 





William Gee’s Table of Drops. 


The following table, from the “ Bottlers Gazette,” will be found of use in 
flavoring syrups: — 


1 drop of extract to an ounce of syrup is equal to 2 drams and 5 drops to a gallon 

2eatOps a a e 4 Ze to a gallon 

3 drops (73 (x4 ce (T4 6é 6% (<4 (a4 (a4 

At Ops sy fs s oi I ounce and 1 dram to a gallon 

5 drops (73 ee be 6é (73 I (T (74 3% drams (<3 

6 drops “ce é sé 6é (f3 I (3 (13 5% 6é “ce 

4 drops ~ “ ee ee ve oe 2 ounces to ‘ 
wSidrops oe or S te 2 “ and 2% drams se 

9 drops (a4 “ ce 6é 66 2 13 (73 4% 6c 6é 
IO drops (a4 iz4 66 6é (<3 2 ce “c 63% 73 ee 
12 drops 6 6é 6é “ %3 3 (13 13 3% (13 “ce 
14 drops (13 66 (73 (qs ce 4 éé to 66 
16 drops 66 (13 6 6c ‘é 4 66 ce 4% drams “ 

#318 drops 66 66 66 “6 5 66 66 I dram 6“é 


There are 450 drops to an ounce. 
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LIST, “OF NECESSARY LABORATORY SoURERIES: 


1 farmer’s kettle, 20 gallons capacity, porcelain lined. 

1 tined-copper syrup-tank, 25 gallons capacity. 
1 table or bench. 
1 clean liquor barrel in which to dissolve syrup. 
6 new ten-gallon kegs for containing flavored syrups. 
1 pair of scales. 

4 glass graduates, minim, 1 ounce, 4 ounces, and 16 ounces. 
1 saccharometer and acidimeter and glass. 
1 No. 12 wedgewood mortar. 

2 percolators, one glass and one tin. 
6 tunnels, one each of glass and of tin, pint, quart, and two quarts. 

2 tin tunnels, with strainers. 

1 tunnel supporting-stand. 

1 tin dipper, with a long handle, capacity two quarts. 

2 extract bottles, with names, one gallon capacity each. 

6 strainer-bags of felt or cotton flannel, funnel-shaped, three gallons capacity each. 
5 


wire filter-paper paper-racks. 
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SYRUP FORMULAS. 


Plain or Simple Syrup. 


Geiareee leaner ls Pen. es tae att ah) as ie! (80°) pounds 
Pi lteredm tome rhc. else Whois. os. | 444 gallons 


Heat gradually sufficient to dissolve the sugar. Do not boil. Stir witha 
wooden spatula. Filter while hot through a flannel, felt, or silk bag. This syrup 
will indicate whzle hot, thirty-two degrees on the saccharometer. When about 
to use, reduce with filtered water to thirty degrees. 


To make Syrup Brilliant. 


To produce a perfectly transparent beverage for use of bottlers and others, it 
is simply necessary to follow these directions: — 

Mix I ounce of powdered carbonate of magnesia with each gallon of flavored 
syrup, and filter through fine flannel. 

A little of the first run should be filtered a second time until it runs clear. 
The improved appearance of the beverage makes the process a most desirable 
one. 


Soda Foam. 


Tufts’ Dry Soda Foam ce Page eet Miele sa se-A) |. OUTCES 
AIEOHOM i 3 : : Mots hes BOR en mey: | a 
Vy AC ee ee OP se hee ee etal! eatticient 


Place the Dry Soda Foam in a pint-bottle and fill with water; place the bot- 
tle in hot water for several hours; when cold, strain through cloth and allow to 
settle until it becomes clear. Decant; add the alcohol and enough water to 
make it measure 1% pints. This will never spoil. Be careful not to use enough 
to taste. Never add foam to syrup until about to use it. 


Fruit Acid. 


Cities acicdron dl ilts’ Citric: Phosphate: 4... (s¢ 80h." s\, ..4). ounces 
MS Olle eay atch mmee MP cone MM aA ew ak ae) 8 ‘ 


Dissolve thoroughly and strain through a flannel cloth. Keep this acid 
solution in a glass or stone bottle or jug, well corked. Prepare in small quanti- 
ties, as it will become musty if kept too long. Use from 1 to5 ounces of this 
solution to each gallon of syrup. 
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Tartaric-Acid Solution. 


Tartaric Acid. 9) i) ce inca cote Mtoe anna eONTT 
Hot Water.) peti ete oer a es es 


Dissolve the acid in the hot water and filter through paper. 

Never keep much of this solution in stock, as dissolved tartaric acid is a very 
unstable article, and apt to deteriorate on short notice. Use from I to 5 ounces 
to each gallon of syrup. 


Acid Phosphate. (Citric.) 


MAKE a solution of Tufts’ Citric Phosphate the same as if with citric acid, 
using one fifth more citric phosphate than citric acid, —citric phosphate 1% 
pounds, boiling water I quart; or in larger quantities in the same proportion. 
Dissolve thoroughly and filter through fine flannel, felt, or paper. Of this 
solution use from I to 5 ounces to each gallon of syrup. 


IN all the following syrups the proportion for each half-pint is 1 to 1% 
ounces, but this may be varied as desired : — 


Birch-Beer Syrup. 


Sinple Symp. |= en Se yet elt ices Me™ Ge pve th one eee ME AO 
Tufts’ Birch-Beer maces ot) Mey & SMed ete ys eee mee OU Ces 
Tutts’ Soda (Hoat (9: i i) bea eee a Le Sian 
Tufts’ Sarsaparilla Color. +..." 9 eee Neat, re ee Oe 


Champagne Pear-Cider Syrup. 


SIN pic-oyCUp ae ieee Teer As ey RA aM sor seri Gia) 
Tufts’ Pear-Cider met eT acer hare) xe ke Comino 
Fruit Acids (5 er oer te ee ese: are neta tne a ea, MY 
‘Tufts’ Soda Foant 0 a0c..5)5 0. se ae ee a Te 
‘Tufts’ Sarsaparilla ‘Color’ 7) 312754 Sen ee eT 


Coffee Syrup. 


simple Syrtp le. shee va. Ta Uh er) oie tintin ele mate le ike a 
tufts’ Goffee-Hxtract = ri." — 5.3) teak OE 
(Tufts” Sarsaparilla; Color’\). 35.) 4) Scce. ee ee ce 


Cream-Soda Syrup. 


Simple Syrup ; 1 gallon 
Tufts’ Cream-Soda reece 2) “ounces 
Tartaric-Acid Solution I ounce 
Tufts’ Soda Foam I ce 
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GINGER-ALE, 


THERE are four Ginger-Ale Extracts made, — one for dispensing and three 
for bottling. 

“ Tufts’ Ginger-Ale Extract” is for use at the dispensing counter, and is a 
highly concentrated fluid extract. 

‘Tufts’ Ginger-Ale Extract Soluble” is a concentrated fluid extract, which 
makes a clear and brilliant beverage for bottling. 

“ Tufts’ Solid Belfast Ginger-Ale Extract” is a concentrated extract, about 
the consistency of dough; it has an aromatic flavor, and makes, when bottled, 
a clear and brilliant beverage. 

_“ Tufts’ Hub Ginger-Ale Extract” is condensed to about the consistency of 
syrup, is easily handled, produces a large amount of goods, and bottles a clear, 
brilliant, and highly aromatic beverage. 

In ordering care should be taken to clearly indicate which is wanted. 


Ginger-Ale Syrup. 


SUMpIecSVIUp) s .«..% PR Ent taer et een VW OAON 
Tufts’ Soluble Em pemAle ee eee hea aeee |e eo" OUNCES 
PUR C mE CUte NG Ilpen nn iyei eS orig On ce Se Sy kg ss 
rPults’:Soda-Foam.”: ». a ees oP ts OUNCE 
Tufts’ Sarsaparilla Color aieee Beis to etii, Se bb PURO ty 5 Sk 


Belfast Ginger-Ale. 


Tufts’ Solid Belfast Ginger-Ale extraere Ceara tee Dy pound 
Bes Cranilated,clsal mr onek wertpee te ~ see sh; AO. pounds 
DN EIG \ OCCL i ae ie tet wel i etge ets a Saws ein «8h gallons 


Dissolve the sugar in the water, making a syrup. Take a small quantity of 
this syrup and dissolve all the extract in it, so that there are no lumps; then 
mix with balance of the syrup thoroughly, and filter. - 

To make a temporary filter, take a large tub, perfectly clean. and sweet, with 
a faucet at the bottom; over the top stretch a clean, wet cotton cloth, firmly 
secured in position by a cord’ around the outside of the tub; press the cloth 
down firmly in the centre with the hand, and lay on it a large No. 80 size filter 
paper. With a long-handled dipper or ladle, pour the mixture on the centre 
of the filter until it is full. Draw from the tub the first run, and if not clear 
return it to the mixture; it will soon be as brilliant as pale brandy. 

Add 15 ounces Tufts’ Liquid Soda Foam and 2% ounces Tufts’ Sarsaparilla 
Color. 

To each gallon of syrup add r ounce Tufts’ Fruit Acid, made Ae dissolving 
I pound citric acid, or Tufts’ Citric Phosphate, in 1% pints of water. Add 


this just before using. 
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The above will make a better Ginger-Ale than any other now in the market 
and will cost, including corks and charged water, but twenty cents per dozen 
quarts, and ten cents per dozen half-pints. 

To make the best grade of goods, use 1% pounds Solid Ginger-Ale Extract 
and 48 pounds sugar to 7 gallons water. 

Use 4 ounces each to quarts. Use 1% ounces each to half-pints. 


Hints. 


THE Ale is more brilliant if the syrup is used the day it is made. The filter 
when set, can be used for several lots. The filter tub should be scalded after 
use, to keep it sweet. Tin-lined copper tanks are preferable to tubs for mixing 
and filtering. I can supply such of twenty-five gallons capacity for $17.00. 

Acid, Foam, and Color must not be added until after filtering. 

The best way to use Sarsaparilla Color is to mix a pint of color and a pint 
of hot water and filter. Use % ounce to the gallon. 

You can make your own Foam as follows: —. 

Take of Tufts’ Dry Soda Foam 4 ounces (one package) ; place in a pint- 
bottle and fill with water; place the bottle in hot water for several hours; 
when cold strain through cloth and allow to settle until it becomes clear. 
Decant; add 4 ounces alcohol and enough water to make it measure 1% pints. 
This will never spoil. Be careful not to use enough to taste. 

Color and Foam vary greatly in strength. Always color to suit, and never 
use Foam enough to taste. Never add Acid and Color one immediately after 
the other. Use the Foam between these two. Do not use any Foam in goods 
for shipment. Use the best quality of color. Cheap color is never good. 
Licorice in color makes beverage ropy. Too much Foam makes beverage 
ropy. Never add Acid until ready for use. 

The same Ginger-Ale does not suit all localities. If you wish your bev- 
erage stronger, use more Extract; if sweeter, use more sugar; if drier, use 
more Acid. Stick to our method of manipulation. The quality depends to a 
great degree on the method. 


Hub Ginger-Ale Syrup. 


Mix thoroughly 1% ounces Hub Ginger-Ale Extract with 2 ounces pow- 
dered carbonate of magnesia, in a mortar, add 8 gallons hot water and filter 
through filter paper, then add 1 ounce Sarsaparilla Color, 4 ounces Soda Foam, 
3 ounces Fruit Acid, 2 quarts Lime Juice, and 50 pounds granulated sugar. 
Mix thoroughly and strain through cloth. 

Use 2 ounces to each half-pint bottle. 


West India Lime Fruit Juice. 


LIME juice, the use of which in carbonated goods is of quite recent date, is 


daily increasing in favor with the bottling trade. I advise its use in ginger-ale, 
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as it adds a fine fruity flavor. When lime juice is used the quantity of citric 
acid or citric phosphate may be decreased. I keep it constantly in stock, and 
sell it at manufacturers’ prices. Bottlers cannot well afford to do without it. 


Directions for Use for Ginger-Ale and other Acidulated Beverages. 


USE from 3 to 8 ounces of lime juice to the gallon of syrup, adding suffi- 
cient citric acid or Tufts’ Citric Phosphate to produce the desired acidity. 
There are so many different formulas for ginger-ale, etc., in use, and tastes 
differ so much as to the acidity of drinks, that it is impossible to give definite 
instructions as to exact quantity required. 


Oil of Lemon. 


IT is conceded that oil of lemon is the most difficult to handle successfully 
of all the ingredients used in the manufacture of syrups. For this reason I 
strongly urge the bottler to use my Soluble Lemon Extract, which is econom- 
ical and always gives satisfaction. The higher standard required in the goods 
of the present day requires more scientific treatment than the old methods. In 
bottling Lemon Soda, the bottler who cuts his own oil of lemon is frequently 
annoyed to find the oil separating from and rising to the top of the syrup. To 
remedy this difficulty and prevent the bottled beverage from becoming roily 
and cloudy, the following method of manipulating is recommended: — 
In cutting oil of lemon use 20 parts 95 per cent alcohol to 1 part of the oil, 
in order to thoroughly dissolve the latter. This excess of alcohol serves as a 
preservative ot the bottled beverage, besides preventing waste of valuable oil. 
After the oil has been thoroughly incorporated with the alcohol add 7 
parts water. This will cause the excess of oil or resinous matter, if any, to 
separate. To each gallon of this solution add from 2 to 4 ounces carbonate of 
magnesia, agitate briskly, and filter through filtering paper. If the first filtering 
does not render the solution brilliant, refilter through the same paper. The 
result will be a clear, thoroughly blended flavor. : 
The refuse filter paper can be washed with water and any excess of oil 
recovered for future use. 
Lemon Syrup. 
Simple Syrup ae 1 gallon 
Tufts’ Soluble Lemon Pxtract | eyes ins ee ee 2h See OUNCES 
Tufts’ Fruit Acid . I ounce 
Tufts’ Soda Foam I : 


To keep Bottled Lemon Soda Bright. 


To each gallon of flavored syrup add 1 ounce of powdered magnesia, filter 
through felt or fine flannel. If run through filter a second time a still better 
result is obtained. 
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Nectar Syrup. 
Simple Syrup dS brcelty tee, eet Menen Rer 
Tufts’ Nectar Extract 
Madeira Wine . 


Nerve-Tonic Se 
Simple Syrup . 
Tufts’ Nerve-Tonic ends 
Tufts’ Sarsaparilla Color 
Tufts’ Soda Foam 


rae Sle ety. SY RED, 


Simple Syrup 

Tufts’ Extract Grange Goluble) 
Tufts’ Fruit Acid . : 
Tufts’ Fruit Color 

Tufts’ Sarsaparilla Color 

Tufts’ Soda Foam 


1 gallon 
I ounce 
8 ounces 


1 gallon 
2% ounces 
1 ‘ounce 


I it 3 


1 gallon 
3. ounces 
I % 66 

% ounce 
I (<3 
1% ounces 


Peruvian Beer, Ottawa Beer, or Root Beer. 


Simple Syrup . : 

Tufts’ Peruvian Beer Ext MtrAct 

Tufts’ Fruit Acid . 

Tufts’ Soda Foam 
Pear Syrup. 

Simple Syrup eke Mire 

Tufts’ Pear Extract 

Tufts’ Fruit Acid . 

Tufts’ Soda Foam 


Simple Syrup . 

Tufts’ Pine-Apple eo ; 

Tufts’ Fruit Acid 

Tufts’ Soda Foam 

Tufts’ Yellow Vegetable Coan 
espoaty, Syrup. 

Simple Syrup stinir thc) a fT eee 

Tufts’ Raspberry auc 

Tufts’ Fruit Acid . 

‘Tufts’ Soda Foam 

Tufts’ Fruit Color 


Simple Syrup 
Tufts’ Sarsaparilla ae : 
Tufts’ Sarsaparilla Color 4 
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Pine-Apple Syrup. 


Sarsaparilla ahha 


1 gallon 
534 ounces 
2 ce 
I ounce 
1 gallon 
I ounce 
T (13 
I ce 
1 gallon 
c. Ounce 
I 66 
I 6e 
I ce 
1 gallon 
r, ounce 
I (4 
I ce 
% 66 
xr gallon 
¥% ounce 
2 ounces 
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Sherbet Syrup. 


Fp sal Saunt buble ye | aoe Be MSICe ise lae Eo Sea | 
eee et yup ign elite es). ae ie. fe my oye es + CQUAL parts. 
WL OS GS 001) RO A i a eee a J 


Strawberry Syrup. 
Simple Syrup fae I 
Pics or owen StraCt ct ef te ks OR ke OS OounCE 
Tufts’ Fruit Acid I 
- Tufts’ Soda Foam MER nee) oe May gh TE 
ee Cree Oe ee he Ne te Oe gk Ba 


Tonic-Beer Syrup. 


SHOMIeVOVEUp) same.) Rie eA Tot sings Us, 6d. 147 9,"H. Ue OAON 
Tufts’ Tonic-Beer ee Pee Wig GOie Me ee hee sy it id. rd ie EO SOMMCES 
tte were O1OL Pees dete fe) ek ey! 8 i 

ite Oude OA ven st Mian. tion tla) FS oh a. te. CE? OUNCE 


Vanilla ee 


Simple Syrup . . MME ee ee FT Calon 
Tufts’ Concentrated Vanilla pee. 54 ot Ree coves coe pe BOUNCES 


Wintergreen or Checkerberry Syrup. 


simple Symp...) . PO eae Was Andy) Salon 
Tufts’ Extract Wanterreen er rei coe ke OUNCE 


Mineral-Waters. 


FORMULAS for artificially reproducing all the popular mineral-waters will be 
found on pages 64-68. 


SOOO 
SS 


CARBONATING CIDER, 


Champagne Cider. 


VERY bottler of soda-water beverages should bottle cider. Carbonated or 
champagne cider is preferable to fermented cider, as it will not change after 

bottling. 

A sound, old, refined cider, which has completed its first fermentation, should 
be obtained, and when carbonated it is ready for immediate consumption. 

It will be found superior to most, and equal to the best fermented cider, 
which has aged six months in bottles. 

Its 
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Cider for carbonating must be refined in the fall just before it completes 
its first fermentation, say three to six weeks old. Cider made late in the season 
is superior in quality and for keeping. 

To refine Cider: Dissolve one ounce Russian Isinglass in one gallon of 
water. Use one quart of this to each barrel of cider. Let the cider stand from 
five to ten days and filter. 

To make a Filter: Take a forty-gallon barrel with but one head, insert in 
its centre a false bottom, made of a perforated board; place on this a layer of 
coarse gravel, which should be large enough not to pass through the holes. 
On the gravel, place washed, fresh-water beach or quartz sand six inches deep. 

Wet the sand and tamp it down upon the gravel. 

In the open head of the barrel place a ten-gallon keg without heads, which 
insert about two inches into the sand. 

This acts as a funnel, and prevents the cider from getting through unfiltered 
between the sand and the side of the barrel. If the sand passes through with 
the filtered cider, re-filter until the sand ceases to pass. 

This filter must be kept in constant use; if necessary, by re-filtering the 
same cider, as it is liable to sour if unused for a few days, and the next run 
would be vinegar. If the filter works slow, scrape off a little of the top sand, 
and put on fresh sand. After refining and filtering lay away in a cool cellar in 
an even temperature. 

Rack off to get rid of any sediment not removed in filtering before 
carbonating. 

If a new cider is to be used, it can be preserved. 

For preserving cider for bottling purposes we recommend Billings, Clapp, & 
Co.’s Neutral Sulphite of Lime. When the natural fermentation has been 
carried forward just far enough to impart to the cider the taste which is most 
preferred, the addition of this preparation will check it, and the barrel can be 
bunged and the cider allowed to settle, the cider remaining sweet and sparkling 
for years. 

Cider thus preserved does not require either refining or filtering, but should 
be carefully racked. 

The cider-barrels should be laid upon their sides and allowed to remain 
undisturbed for several weeks to let the sediment settle. 

The cider can then be racked into a clean barrel by means of a siphon 
composed of a piece of half-inch rubber-tubing of suitable length. 

In order that the sediment shall not be disturbed, one end of the rubber- 
tube should be tied to a stick, of suitable length, in such a manner that when 
the stick is inserted through the bung-hole, and rests upon the opposite side of 
the barrel, the end of the tube will remain five inches above the bottom. 

Care should be taken not to move the barrel, or in any way disturb the 
cider before racking. 
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CHARGING ALE, CIDER, AND WINE WITH 
CARBONIC-ACID GAS. 


HE illustration on the next page represents an apparatus arranged for 

charging ale, cider, or wine with carbonic-acid gas. 

The advantages of charging these beverages with gas artificially produced 
are generally well understood; but apparently insurmountable practical objec- 
tions have heretofore stood in the way, which are now overcome by the simple 
inventions here illustrated and described. 

For those to whom this subiect is new, I will state the advantages to be 
gained and the difficulties to be overcome. 

Ale, cider, and wine after bottling undergo a secondary fermentation, the 
object of which is the production of the carbonic-acid gas which renders the 
beverages bright and sparkling, and without which they are dull, flat, and insipid. 
Incidentally this secondary fermentation produces various undesirable products, 
which form the lees or ullage, no inconsiderable portion of the valuable liquid, 
which must be thrown away, as it is both unsightly and disagreeable to taste, and 
makes it necessary to open the bottle with great care in order that the sediment 
shall not be disturbed and diffused through the beverage. 

The great cost of natural champagnes is largely due to an expensive process 
of handling, by means of which they are freed from this sediment or crust. 

The secondary fermentation requires time — weeks, and often months — and 
thus locks up large amounts of capital. 

By charging with purified carbonic-acid gas artificially, the secondary fer- 
mentation is rendered unnecessary. The beverage is ready for immediate con- 
sumption, and no sediment is produced in it. 

The advantages gained are so great that charging artificially, which is now 
practised in some few establishments in this country and in many in England, 
would doubtless have become general, if it were not for the enormous waste 
entailed by the processes of bottling under pressure. These beverages, unlike 
soda-water, foam strongly during the process of bottling, and consequently, 
by ordinary methods of bottling, nearly as much is wasted in venting as is 
bottled. 

In my apparatus this difficulty is, for the first time, entirely overcome. 

The cylinders in which the beverage is charged being elevated six feet or 
more above the bottling-table (preferably upon an upper floor), and the liquid 
being drawn from the bottom while the gas from the vent is returned into the 
top of the same cylinder, the gas is not allowed to expand, and the beverage by 
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its own gravity flows gently and without foaming into the bottle. By means of 
my newly invented filling-head the inlet and vent are both opened and closed 
at exactly the same moment ; and consequently it is not necessary to waste any 
of the valuable fluids during bottling. 

As a specially arranged apparatus is required, all experiments made with 
ordinary bottling apparatus will fail; but I will guarantee success and entire 
satisfaction with mine when arranged for the purpose. 


Directions for Operating the Apparatus. 


PLACE the ale, cider, or wine in a position where it can easily be drawn off 
from the barrel; vent it, and allow the gas to pass off. When the gas has all 
escaped, draw out the top bung and allow the beverage to stand until bright 
and clear, which can be ascertained by drawing off a small portion with a siphon 
into a tumbler. 

When free from all cloudiness it should be drawn off into the bottling- 
cylinders, a current of carbonic-acid gas turned on from the generator, and 
the gas and liquid thoroughly agitated until the gauge indicates forty-five 
pounds pressure. While the gas is running into the cylinders, the small 
vent-cocks on the cylinder-caps should be opened to allow the atmospheric 
air to escape. The air will be forced out before the gas, which is the heavier, 
and will be known by its pungent odor. When gas escapes from the vent-cock, 
close it. 

Place a bottle under the filling-head of the bottling-table, and by placing the 
foot upon the treadle bring the filling-head down, making an air-tight connec- 
tion with the bottle. Insert a soaked cork in the top of the filling-head, and with 
the hand-lever force the cork down until it fits tightly, taking care not to drive 
it too far, as by so doing the passage through which the liquid passes into the 
bottle may be partly or wholly closed. 

Raise the handle of the filling-head valve and allow the liquid to flow into 
the bottle; when the bottle is filled to the ordinary height, close the filling-head 
valve by pressing down the handle quickly, and drive the cork into the bottle. 

Remove the bottle with a pair of bottling-tongs to the tyer at the right-hand 
side of the table, and secure the cork by means of a fine wire. 

If a fine-flavored beverage is used the result obtained by this method will 
be much more satisfactory than that obtained by waiting the ordinary length of 
time for a secondary fermentation, wherein nothing beneficial is obtained other 
than the carbonic-acid gas. (P. J. MAGUIRE.) 


Carbonating Ale. 


ALE to be bottled under carbonic-acid-gas pressure is prepared for bottling 
exactly as if it were to be bottled by the old process. In the old process 
carbonic-acid-gas pressure is formed by secondary fermentation. 
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CARBONATING W INES. 


Imperial California Champagne 


Califorma Hock @.) ..G205%. (Se Seve eles Soe gate te eS 
Tufts’ Raspberry Extract sy Ste B16, PAN WO ae Bay oe gs Ree ee ee ECL 
Sytup ‘Body (0 we fo SA Sy Oe nee eee eee 
Waters ic 2 Cr oe ah eo tee ie gion ce ee a 
Olid: Brandy ene alte ta Pe ree Or 


Filter through the best see felt, a poetlen at a pressure of 60 pounds 
in summer and 70 pounds in winter. 


Scuppernong Champagne. 


Scuppernong WiInG:\ 3) <5 v ae le coe Se ee ee ee Oe eas 
Syrup Body jMaki Se Sen! Pes ee coca eee 
Water va soe See 5 eee al Sh see Seat cos hers tear eae ieee 
Old Brandy #03580 Po wae Be, oe ae epee eee re ee eee an 


Filter through the best seamless felt, and bottle at a pressure of 60 pounds 
in summer and 70 pounds in winter. 


Catawba Champagne. 


Catawba: Wine: oa nue ONS A es ei ecto alee 
Angelica Witte? ia. va vei deed VE oe, ek ed ot eo ee 
Syrup Body piers 3) Site su oe a ee Me ee oe ae en 


Filter through the best seamless felt, and bottle at a pressure of 60 pounds 
in summer and 70 pounds in winter. 


Syrup Body. 
Sugars oS elo Se Re ae es ae ee eee Oo OCT 


Water. ine yk ae a oo Bn, Oe ee mn ee ee at Er 
White of one Egg. 


Heat to boiling point and simmer to a ‘‘ candy degree,” then filter through 
fine felt. 


To Fine Wine. 


TAKE the finest Russian isinglass, cover with just sufficient wine, add daily of 
the wine until the isinglass ceases to absorb it, and this will take six or eight 
days; then squeeze it through a piece of linen and add five per cent of alcohol 


to preserve. Take I teaspoonful of the isinglass thus prepared, add a pint 
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of wine and a pinch of salt, then beat up with a whisk, adding by degrees 
sufficient of the wine until the mixture measures % gallon, then add to the 
40 gallons to be carbonated. 

The following letter from one of my travelling salesmen is suggestive. 


MONTREAL, QUEBEC, JUNE 7th, 1880. 
Mr. JAMES W. TUFTS, — 


I have been spending these last few days with Barre & Co. charging Champagne to be 
dispensed through Counter Tube. 

In letters from you I was advised to charge at 60 to 70 but I find that the best effects 
are to be had in proportion to increase of pressure. The first lot of wine I charged at 120 
pounds. The last at 200 pounds and it is now on draught at one hotel in Montreal, and 
the last is considered the best. | 

In dispensing through a counter tube a Robbins attachment is indispensable, and the 
wine drawn through that tube retains its foam longer than wine (Champagne) drawn from 


a bottle. 
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DIRECTIONS FOR SETTING UP AND OPERATING 


TUFTS’ SODA-WATER BOTTLING APPARATUS. 


To Set Up the Apparatus. 


N order that no difficulty shall be experienced in connecting the brass 
pipes of the bottling apparatus, it is necessary that the floor shall be level, 
and strong enough to bear the weight which it is proposed to place upon it, * 
without sagging, and also that the frames shall be exactly in line. 

The first step to be taken, therefore, is to have a carpenter examine the floor 
and its supports and if necessary level and strengthen them. The location of 
the apparatus having been decided upon, a chalk line should be drawn upon the 
floor, against which the front of the frames can be brought into line. 

A suitable hoisting tackle (blocks and falls) and a strong eyebolt with: nut 
should be provided with which to handle the heavy parts of the apparatus. 
These can be obtained at the nearest machine shop. The eyebolt should be 
passed through a hole bored vertically through a beam in the ceiling, above the 
position in which the apparatus is to be placed, and secured by its nut on the 
floor above. In case this cannot be done a tripod of suitable height should 
be constructed of three stout pieces of timber, by fastening the upper ends 
securely together with a rope, spreading the lower ends into the desired position 
and fastening one to another with a rope in order to prevent slipping. 

The cases containing the generators and cylinders should be moved into 
the shop by means of wooden rollers, and the tops and sides torn off, leaving 
the pieces of apparatus standing upon the platforms or bottoms of cases. The 
frames should also be removed from the crates. 

A sling or loop of rope, of the proper length, should be caught under the 
front and rear stuffing-boxes of the agitator shaft of the piece to be first lifted. 
By crossing the sling into the form of a figure 8 it can be made to assist in sup- 
porting the vitriol pot, or purifier (if the purifiers are located upon the cylinders) 
in an upright position while being hoisted. 

The sling being adjusted, the generator or cylinder can be hoisted and 


lowered into its frame, which should then be carefully slid along the floor into 
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its proper position on the chalk line previously mentioned. Care should be 
exercised in sliding the piece of apparatus on the floor, not to break the frame, 
and the floor should be waxed or soaped, to enable the frame to slide as easily 
as possible. When all the pieces have been placed in their frames, the pipes 
can be attached in the manner shown in the cut in this book, which illustrates 
that particular style of apparatus. 

All bow pipes are now made like those shown in cut of Quelle, inserted 
between pages 154 and 155, in order that additional cylinders may be added to 
the apparatus, whenever required, without necessitating new pipes. 


Table of Capacities, Weights, and Measurements of Tufts’ Iron 
Generators and Cylinders. 
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250 4I5 41 74 4I 1% 1575 | 1262 | 7-6 6-8 2 
330 544 55 IO 55 II 2250 | 1780 | 8 7-2 2-3 
450 747 75 13% ay 13% 3100 | 2400 | 8-3 7-2 2-4 
BEOP de ULeAee LV EZS 22% | 130 23% 5150 | 4075 | 7-5 7-9 2-11 
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Bottling-Table boxed, weighs 575 pounds. 


1 By the use of a pump to force water into the cylinders against pressure, the number of 
bottles filled is increased one fourth. Prices of Bottling Apparatus are given in Apparatus 
Catalogue, which will be sent free on application to any one thinking of purchasing. 
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SIDE SECTIONAL VIEW OF 
IRON GENERATOR. 
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Construction of Tufts’ Horizontal Generator. 


THE accurate sectional illustration on page 126 shows the construction of 
my iron generator. Whatever the style of the generator, the construction is 
substantially the same. 

The generator shown has two side purifiers. Some of my generators have a 
purifier on top, and some sets of bottling apparatus have the purifiers on the 
cylinders. The illustration shows a longitudinal section, and an end section 
through the acid-chamber, and the purifier. My cylinders are made in the 
same manner as the generator, the only difference being a block-tin lining in- 
stead of lead, an agitator of pure block-tin, shown on page 136, the absence of 
the acid-chamber and the blow-off cock, and the introduction of pipes properly 
arranged to admit the gas and allow the charged water to be drawn off. 

The construction of my copper apparatus differs but little from the iron. 

Attention is called to the following points wherein I claim superiority for 
my generators over all others: — 

First. The lining in my generators, indicated by the black line, is made 
unusually heavy in order to prevent collapsing. Each section is made ofa 
single sheet formed into shape. 

Second. The agitator blades D, the shaft L, and the journals S S, being 
separate, injury to one does not necessitate the renewal of all. 

Third. The pressure-gauge F and the safety-valve G being located on the 
acid-chamber, and connected with the alkali-chamber A by a direct equalizing- 
pipe K, the gas-pipe P, may become choked without interfering with the action 
of either gauge or safety-valve. 

(The gas-pipe P is only liable to become choked by too rapid reduction of 
pressure in the generator, which allows the gas to expand and swell the mass, 
so as to fill up the generator. Opening the cock, which allows the gas to pass 
into the cylinders or fountains too quickly, is the cause of this ‘‘ foaming,” and 
- the rapid rush of gas through the gas-pipe P often carries enough marble, acid, 
and water with it to choke the gas-pipe. While the gas is passing through the 
gas-pipe P into the purifiers C, the current of gas in the equalizing-pipe K 
is from the acid-chamber B zzto the alkali-chamber A. This downward pres- 
sure of gas keeps the equalizing-pipe K clear at all times, and insures the correct 
action of the pressure-gauge and safety-valve. In all other makes of generator, 
choking the gas-pipe prevents the pressure-gauge from registering correctly 
the pressure in the alkali-chamber because the equalizing-pipe passes from the 
purifier to the acid-chamber.) 

Fourth. The gas-pipe P is made so much larger than the pipes leading 
from the purifier to the cylinders or fountains that the liability of choking is 
greatly lessened; a very rapid flow in the small pipes causing a comparatively 


slow flow in the large pipes. 
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Fifth. Yhe pressure-gauge and safety-valve being on separate pipes, an 
accident to the one will not affect the other. 

Szxth. The acid-valve E being raised and lowered by the simple device 
shown (@ 6c de and/f), which is operated by turning the handle R, all danger 
of the acid-valve being opened by the pressure in the alkali-chamber is avoided. 
The square shoulder e prevents the valve-stem E from turning, and the hollow 
socket-screw a raises the valve vertically, drawing it up by means of the screw 
6. When this acid-valve is closed, it can only be opened by turning the 
handle R. 

Seventh. The acid-valve R E can be removed from the acid-chamber B 
without removing the hood Y. 

Eizghth. The acid-valve seat g being removable, in case of accident (to this 
the most vulnerable part of any generator), a new one can be substituted at a 
small expense. In all other makes of generators, it is necessary to send either 
the acid-chamber or half the alkali-chamber to the manufacturer to have proper 
repairs made in case of damage to the acid-valve seat. 

The experience of many bottlers shows that an injured acid-valve seat 
cannot be satisfactorily repaired by the average mechanic. 

Ninth. The safety-valve G is so constructed that the gas cannot reach the 
spring. It is so placed that marble dust cannot fill it up. 

In case too much pressure is generated, it blows off the superfluous pressure 
only, and does not waste the whole charge. 

Tenth. The clamp and cap I on the large filling-bung admits of a rapid 
and safe reduction of pressure, when necessary; besides being much more con- 
venient to handle than a screw-cap, which requires the use of a wrench. 
The screw-cap and wrench are furnished, however, in addition to the clamp 
and cap. | 

Eleventh. The frame J is made unusually strong, and the braces so shaped 
that they can be got under from any side to tighten a bolt, or with the broom 
in sweeping. 

Twelfth. The ears U U, which fit into chocks in the frame J, prevent the 
generator from rolling over. 

Thirteenth. The agitator wheel O being of large size makes the operation 
of agitating easy. 

Fourteenth. The marble-chamber filling-bung is of unusually large size, 
facilitating filling. For No. 250 and larger sizes I furnish a copper tunnel which 
screws on to the filling-bung, leaving no shoulder to obstruct the passage of 
marble dust. The filling-bungs of cylinders are completely and thoroughly 


tinned. 
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Table of Capacities of Tufts’ Old-Style, Copper Generators. 








Capacity Capacity Capacity 
of 


in Gallons ata in Dozens of Capacity Capacity 
STYLE. Dispensing Half-pint Bottles of Vitriol of 
Pressure Filled ata Generator. Ch : oe Purifier. 
of 150 Pounds. Single Charge. spi vite 


500 500 830 
A 340 610 
B 200 : 333 

125 222 
D 100 166 








Capacity Tufts’ Old-Style, Tinned, Copper Cylinders. 


Novr. | Total capacity? ec 92 oie sere eee ere crise 
No. 2. B ga ety ot, Let: CoN ORs Solee™ tae mgeen Sve meets eae (0 
No. 3. be ee ee ete ose We re 2 
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Table of Proportions to Use in Operating James W. Tufts’ Generators. 


FROM the most reliable authority, as well as from practical experience, I 
submit the following as producing the best results with the least trouble: — 


Gallons Gallons. 


Gallons j 
of Water in of Water in 


Capacity 
of Generator | ° alle Be aes ds pp of Water in each dep 
__ Body Vitriol. Soda. Marble Dust. Generator or Detached : each 
in Gallons. Banker Side Purifier. 





In the absence of soda, the quantity of marble dust should be increased to 


the weight prescribed for soda and marble combined. 
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Be GENERATOR. 


N charging the generator the addition of bicarbonate of soda to the marble 

dust is advised, as it softens the mass and causes the gas to be generated 

more freely; besides rendering agitation easier, and facilitating cleaning the 
generator after the charge is exhausted. 

Never use material to exceed nine tenths the capacity of the generator body. 
As 1 gallon of water and t gallon of marble dust, when thoroughly mixed, make 
but 1% gallons, this amount will fill the generator body about three-fourths full 
when all the acid has been let down. If more is used, foaming is lable to 
occur, clogging the pipes and spoiling goods. In measure always use more 
water than carbonate. 


Is pounds’Sulphuric Acid . --°." .-% ¢.4..+. are equal to.1 gallon 
Day eee Viarble uct, 2 Ps - .~ are equal to 1 gallon 


25 «¢ Marble Dust will eechaies 15 caer Sulphuric Acid 


An ordinary water-pail will contain 2% gallons. [ill the purifiers three- 
fourths full of water. Always agztate slowly. 

The use of two generators is recommended in bottling, as while the first is 
in use, the second may be cleaned and filled. 


Chemical Purification. 


THE following is from the “ Bottler’s Gazette ” : — 


“‘ Where it is desirable to have resort to the chemical purification of the carbonic acid, 
I can recommend, above all, the chemical called permanganate of potassium, which works 
magically in all cases. Another chemical, the bicarbonate of soda, which is perhaps better 
known to bottlers, works in connection with purifiers, with excellent results also. It is 
used as follows: ‘Take one ounce of it, and add the same, previously dissolved, to the 
water of a medium-sized purifier, and use the purifier same as before. The bicarbonate of 
soda being an alkali, all particles of sulphuric acid that are carried through the liquid will 
neutralize immediately when coming in contact with soda, forming gas, and consequently 
the carbonic acid will be purified thoroughly.” 


To those who are desirous of obtaining pure gas for their carbonated 
beverages, and more especially for the delicate mineral-waters, where they are 
most needed, I should recommend the use of either of the above-mentioned 
alkalies, renewing them, as well as the water, daily. Bottlers who possess 
more than one purifier, | should advise to use the solution of bicarbonate of 
soda in the purifier into which the gas enters from the generator first, and a 
solution of permanganate of potassium in the second, when they will soon 
observe a great change in the quality of their carbonated Pai Tic of which 
carbonic acid is the great factor. 
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To CHARGE THE GENERATOR. 


CLOSE the discharge valves at bottoms of purifiers. Fill the purifiers three- 
fourths full of water, through the filling-bungs, and close tightly by screwing 
the caps on filling-bungs firmly with the wrench. Side purifiers require only 
about one half the quantity of water needed in top or detached purifiers. 

Close the blow-off cock below the generator and pour into the gener- 
ator body, through the filling-bung, the prescribed amount of water. Mix 
thoroughly the requisite amount of bicarbonate of soda and coarse marble 
dust, and having inserted the funnel in the filling-bung, add gradually to the 
water, turning the agitator as the mixture is supplied. The marble dust should 
always be sifted, to remove nails or other hard substances which might injure 
the lining. 

Close the vitriol-valve, by screwing down firmly. Do not use unnecessary 
force, as the valve and valve seat, both being of lead may be injured. The 
valve is closed by turning to the right, asa screw ts driven. Do not turn the 
valve the wrong way and imagine it is closed when it is wide open. Place 
the /ead funnel in the filling-bung and pour the prescribed quantity of sulphuric 
acid into the acid-chamber. The acid should always be examined, as it fre- 
quently contains pieces of glass and particles of clay from the carboy, or other 
hard substances, which might ruin the acid-valve seat. Tightly close the acid- 
chamber by screwing the cap of filling-bung on with the wrench. 

Wipe the marble dust from the top of filling-bung and close tightly by 
means of cap and clamp; or if screw cap is used, carefully wipe marble dust 
from the screw thread of filling-bung, and screw the cap tightly on with the 
wrench. 

Do not close the filling-bung of the marble-chamber until the vitriol has 
been placed in the vitriol-chamber. 

See that all the cocks and connections are tight, so that no gas can escape 
while generating. 

Try the safety-valve and see that it works freely, which can be ascertained 
by brushing the fingers sharply down the projecting lever, causing the lever 
handle to fly back instantly. The generator is now ready for operation. 
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entirely removed, and replaced with another. 


The valve seat is simply a heavy, funnel-shaped, lead washer, 


LEAKAGE IN GENERATOR ACID-VALVE. 
will cost from one to two dollars. 





and smooth the end of it by filin 
does not stop the leak, remove the vitriol pot from the marble-chamber 









It will be seen upon examining the above illustrations, that acid-valve seats 


THE acid-valve and its seat are always made of lead, as that metal is not 
ing out the bolts which hold them together, and scrape the valve seat 


If the seat is so badly cut that it cannot be easily repaired, 
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The Collapsing of Linings in Bottling Apparatus. 


COLLAPSING is liable to occur whenever by the formation of a partial 
vacuum the pressure in a generator or cylinder falls below the atmospheric 
pressure. 

Collapsing is liable to be caused : — 

First. By drawing off the contents of generator or cylinders, wzthout pressure, 
through the lower bung or cock without opening the upper bung as a vent. 

Second. By tightly closing a generator or cylinder, wzthout pressure, 
whether partially full of water, or containing only gas or air, when the 
temperature is falling. 

To prevent collapsing : — 

First. Always remove cap from upper bung before opening the lower bung 
or cock, when discharging either generator or cylinder, except under pressure. 

Second. Never leave a generator or cylinder with bungs tightly closed, 
except when under pressure. 

To replace a collapsed lining : — 

Put in a heavy charge of gas, say 200 pounds, and allow it to stand several 
hours. Or, with a force-pump, pump in water to 200 pounds pressure and 
allow it to remain several hours. 

The linings of my bottling apparatus are made unusually heavy, in order 
to lessen the liability to collapsion. 


Speed Required for Running Agitators of Bottling Apparatus by Power. 


ene ers eet er ee eee ek 428 revolutions per minute 
Oy nO Cts ie a ata We lens” An, 650 tO: 00 “e &6 “ 


Une Cylinders. 


THE cylinders should first be carefully cleaned by rinsing with clean water. 

Three fourths the entire capacity is the quantity of water recommended to 
be used in charging. Many bottlers use a larger proportion. There is no 
objection to so doing, except that more agitation is necessary. 

Agitate the water and gas in the cylinders thoroughly. 

The use of at least two cylinders is strongly recommended, as much gas is 
saved by equalizing after the water in the first is exhausted, and before the second 
is charged. 

The use of three cylinders enables the bottler to equalize a second time, if 
both the second and third cylinders are empty, and thus still further economize 
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gas; or if the second fountain is in ee when the first becomes empty, the third 
cylinder makes it possible to equalize, where, without it, all the gas in the first 
cylinder must be wasted. 

A third cylinder will pay for itself in one season. | 

The use of a pump effects a still greater saving of gas, as by its use water 
may be forced into the cylinder without blowing off any gas. 


Filling the Cylinders. 


THE cylinders should be thoroughly cleaned by filling with water through 
the filling-bungs. Agitate by turning the agitator wheel, and empty through 
the discharge-bungs below. When emptying a cylinder, always remove the 
cap from the filling-bung. Having returned the caps to the discharge-bungs and 
tightly closed them with the wrench, fill each cylinder three-fourths full of pure 
water, the colder the better, and close tightly by means of cap and clamp or 
screw-cap and wrench. The cylinders are now ready to be charged. 


U 
oe =—=—S>S>>!_« SSS pa ET = | | | LTT 





















Cylinder Agitator. 


THIS agitator is composed entirely of hardened block-tin, and is cast in one - 
piece. 


It contains neither iron, copper, brass, lead, nor solder, and cannot cause the 
slightest contamination in the most sensitive mineral- water. 
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om cer Areaitc. GEENDALE.OR THE STAFFORD. 


THE following directions are for apparatus having one generator and three 
cylinders, as shown in illustrations of Glendale and Stafford. These apparatus 
are, however, frequently made with two and even with one cylinder; but as the 
method of operating remains practically the same, the bottler will find no 
difficulty in learning from these directions how to use them. 

Set up the apparatus as shown in the illustrations, following the directions 
given on page 122. 

Having charged the generator and filled the cylinders as directed, on pages 
131 and 136, and securely closed all valves, bungs, and connections, proceed 
to charge the water in the first cylinder. 

Open the purifier-cock and the inlet-cock on the first cylinder. Give the 
vitriol-valve on the generator one-half turn to the left; let it remain in that 
position from twelve to fifteen seconds, or until the pressure-gauge indicates 
about 10 pounds, then close it firmly, but not with too much force. Turn the 
agitator slowly until the indicator-hand of pressure-gauge remains at a fixed 
point, which shows that the amount of vitriol let down has been exhausted and 
made all the gas it is capable of. If the desired pressure (40 to 60 pounds for 
bottling) has not been obtained, a little more acid should be let down and _ the 
operation repeated. 

The cylinder agitator should now be turned briskly; this will cause the 
water to absorb the gas and lessen the pressure in the generator. More gas 
must now be generated by repeating the operation of letting down acid and 
agitating the contents of the generator. 

When the water in the cylinder has been thoroughly agitated and will absorb 
no more gas, and the pressure-gauge indicates the desired pressure, the water in 
the cylinder is charged. The inlet-cock should now be closed, and the outlet- 
cock opened to allow the charged water to pass to the bottling-table. Bottling 
may now be commenced, and as the water is drawn off from the cylinder, the 
pressure should be maintained by occasionally allowing more gas to pass from 
the generator into the cylinder. 

When the water is exhausted from the first cylinder, the second cylinder 
should be partially charged by opening its outlet-cock and allowing the gas 
from the first cylinder to pass over into the second cylinder, first closing the 
outlet-cock of the third cylinder. Agitate the water in the second cylinder briskly 
for ten minutes, to enable the water to absorb as much as possible of the gas in 
the first cylinder. Close the outlet-cock of the second cylinder and open the 
outlet-cock of the third cylinder to allow gas to pass from the first to the third 
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cylinder, partly charging its contents; and reduce the pressure in the first 
cylinder to the lowest possible degree, by agitating the contents of the 
third cylinder briskly for ten minutes. 

Then close the outlet-cocks of both the first and third cylinders and open 
the inlet-cock of the second cylinder, to allow the gas to pass over from the 
generator and complete the charging of the water, which should of course be 
briskly agitated meanwhile. The water from the second cylinder can now be 
used to supply the bottling-table. | 

When the water in the second cylinder is exhausted, equalize the gas into 
the third cylinder, and subsequently into the first cylinder; thus saving the 
greatest possible amount. 

To charge the first cylinder the second time, cautiously start the clamp on 
filling-bung, and allow the gas to escape. When the gas has escaped, remove 
the clamp and cap and fill the cylinder two-thirds full of water. When the 
water in the third cylinder is exhausted, equalize the gas into the first and 
second cylinders and proceed as directed for the second cylinder. Continue to 
repeat these operations until the contents of the generator is exhausted, equal- 
izing the gas from the empty cylinder, into the other two, each time, so as to 
save as much as possible. 

When the charge in the generator is exhausted, fill the empty cylinders two- 
thirds full of water, and allow the gas remaining in the generator to pass into 
them, reducing the pressure as much as possible, by agitating the water. Close 
the purifier-cock, and start the clamp on the generator filling-bung, allowing the 
gas to escape slowly until the pressure is reduced to ten or fifteen pounds. 
Open the blow-off cock gradually and allow the spent charge to escape, turning 
the agitator constantly meanwhile. Never blow off the generator suddenly as 
there is danger of collapsing the lining. When the gauge indicates that the 
pressure is gone, and while the exhausted charge is escaping, remove the cap 
from the filling-bung and pour water into the generator body, turning the agi- 
tator constantly to facilitate cleaning the generator. 

The acid-chamber should be thoroughly cleaned by filling with water 
through the filling-bung, and discharging into the generator body by opening 
the vitriol-valve. 

The generator should be choroughly cleaned after each charge, as material 
allowed to remain will become hard and difficult to remove, and if allowed to 
accumulate will eventually interfere with working the generator. 

When the charge is blown off, the contents of the purifiers will generally be 
discharged by siphoning over into the generator body; but in all cases the puri- 
fier blow-off cocks should be opened, and whatever remains discharged, and the 
purifiers refilled before recharging. 
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iG OPERATE THE POLAND, 


THE following directions are for an apparatus having one generator and 
two cylinders as shown in the illustration. This apparatus is, however, fre- 
quently made with three cylinders, and sometimes with one cylinder; but as 
the method of operating is practically the same, the bottler will readily learn 
from these directions how to use either. 

Set up the apparatus as shown in the illustration, following the directions 
given on page 122, and connect with the bottling-table by means of the rubber 
charging-pipe, sent with the apparatus, which should be attached to the nipple 
on the front bow-pipe directly in front of the regulating-valve. Having charged 
the generator and filled the cylinders as directed on pages 131 and 136, and 
securely closed all valves, bungs, and connections, proceed to charge the water 
in the first cylinder. 

Open the cocks of the first cylinder and the cocks on the bow-pipes between 
the two cylinders; close the regulating-valve by turning back the top handle 
until all pressure is removed from the springs; also close the cock in the high- 
pressure upright pipe, above the bow-pipe, the cocks of the second cylinder, 
and the water-valve of the syrup-pump at the bottling-table. 

Close the nipple nearest the pressure-gauge on the front bow-pipe, by means 
of the small cap sent for the purpose, or attach by means of a charging-pipe to 
a second bottling-table or a siphon-filler. 

Give the vitriol-valve of the generator one-half turn to the left, let it remain 
in that position from twelve to fifteen seconds, or until the pressure-gauge 
indicates about ten pounds; then close it firmly, but not with too much force, 
and turn the agitator slowly until the indicator-hand of the pressure-gauge 
remains at a fixed point, which shows that the amount of vitriol let down has 
been exhausted and made all the gas it is capable of. Let down more acid and 
repeat the foregoing operation until the gauge on the generator indicates one 
hundred and fifty pounds pressure. Open the purifier-cock and the cock above 
the regulating-valve and set the regulating-valve by turning down the handle 
very slowly, turning the cylinder agitator briskly meanwhile, until the gauge on 
the bow-pipe indicates the desired bottling pressure, forty to sixty pounds. 
Continue to agitate the water and gas in the cylinder until gas ceases to pass 
over from the generator. The passage of gas may be known by the clicking 
of the regulating-valve as it automatically opens and closes. When the passage 
of gas ceases, the cylinder is charged at the pressure to which the regulating- 
valve has previously been set; unless the pressure in the generator has fallen 
below the desired pressure, in which case it will be necessary to let down more 
acid and agitate the contents of the generator until the pressure rises again to 
one hundred and fifty pounds. This operation must be repeated as often as 
pressure in the generator becomes low. 
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Bottling should now be commenced. As the water is drawn off from 
the cylinder the pressure will be maintained by the automatic action of the 
regulating-valve. : 

When the water is exhausted from the first cylinder, the water in the second 
cylinder should be charged. Close the cock above the regulating-valve, and 
open the cocks of the second cylinder to allow the gas remaining in the first 
cylinder to pass over and partly charge the water in the second cylinder. 

Agitate the contents of the second cylinder until the hand of the pressure- 
gauge on the bow-pipe ceases to fall back. When this occurs the water in the 
second cylinder has absorbed as much of the gas from the first cylinder as it is 
capable of taking. 

Close the cocks of the first cylinder, and open the cock in the high-pressure 
pipe. Gas will now pass from the generator into the second cylinder, and the 
agitator of the second cylinder should be turned briskly until the gauge on the 
cylinders indicates the desired pressure; the high-pressure cock can then be 
closed, and the regulating-valve will maintain the pressure as before. 

The regulating-valve is not intended to be a perfectly gas-tight valve, and 
gas will leak slowly through it; therefore when bottling is suspended the cock 
above the regulating-valve should always be closed. If, however, the cock 
should be left open and gas should leak through the regulating-valve until both 
gauges register the same pressure, it is only necessary to waste off some gas 
at the filling-bung of the charged cylinder before resuming bottling. If the 
contents of the cylinder have not been agitated during or subsequent to the 

leakage, bottling can be resumed without blowing off gas. 
} The water in the second cylinder having been charged, bottling may now 
be resumed. 

Much of the gas still remaining in the first cylinder can be saved by partially 
charging portable fountains, if any are available for the purpose, and the 
remainder should be blown off, by cautiously loosening the clamp or nut 
(whichever is used), of the filling-bung, and the cylinder prepared for recharg- 
ing by refilling it two-thirds full of water. The height of water in the cylinders 
can readily be seen if the cocks of the water-gauges are open. When the 
contents of the second cylinder has been exhausted, the gas remaining in it 
should be saved, as far as possible, by equalizing into the first cylinder, repeating 
the operation already described, and these operations should be repeated until 
the charge in the generator is exhausted. 

When siphon-bottles are to be filled the bow-pipe cocks should be closed 
- to separate the two cylinders, and the cock in the upright pipe in the rear of 
the pressure-gauge and the inlet-cock of the second cylinder both opened, to 
allow the high pressure from the generator to pass into the second cylinder. 

The contents of the second cylinder should be thoroughly agitated until 
the pressure-gauge of the generator remains fixed at one hundred and fifty 
pounds. 
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In order to maintain a uniform pressure in the siphons, it is necessary that 
the pressure in the generator be maintained at one hundred and fifty pounds 
during filling. If desired, a regulating-valve for high pressure can be inserted 
in the upright pipe behind the pressure-gauge; which will maintain a uniform 
pressure in all siphons filled, provided the pressure in the generator is main- 
tained at a point higher than that at which this regulating-valve is set. 

Bottles, siphons, and portable fountains may all be filled from this apparatus 
at the same time if necessary. : 

If the apparatus is supplied with three cylinders instead of two, less gas 
will be wasted; as, if siphons are not being charged, the cylinder from which 
the water is exhausted can first be equalized into one cylinder, thereby reducing 
the pressure remaining in it more than one half, and: subsequently into the 
other, reducing the pressure to about one fourth of that originally remaining in 
the exhausted cylinder after all the water has been drawn off. Or if siphon- 
bottles are being charged, the exhausted cylinder can be equalized once, 
whereas with but two cylinders it would not be possible to equalize at all, and 
all the gas remaining after the water has been exhausted must be blown off 
and wasted. ; | 

When a force-pump is used to inject water into the cylinders against the 
pressure, all the gas is saved, as it becomes unnecessary to open the cylinders 
for refilling, and consequently no gas is blown off. . 

When the charge in the generator is exhausted, fill the empty cylinder 
two-thirds full of water, and allow the gas remaining in the generator to pass 
into it by opening the cock in the vertical high-pressure pipe, and reduce the 
pressure as much as possible by agitating the water. 

Close the purifier-cock and start the cap on the generator filling-bung, and 
allow the gas to escape slowly until the pressure-gauge indicates ten to fifteen 
pounds. Open the blow-off cock gradually and allow the exhausted material to 
escape, turning the agitator constantly meanwhile. Never blow off the gener- 
ator suddenly, as there is danger of collapsing the lining. When the gauge 
indicates that the pressure is gone, and while the exhausted charge is escaping, 
remove the cap from the filling-bung and pour water into the generator body, 
turning the agitator constantly to facilitate cleaning the generator. 

The acid-chamber should be thoroughly cleaned by pouring water through 
the filling-bung, and discharging into the generator body by opening the vitriol- 
valve. The generator should be ¢horoughly cleaned after each charge, as mate- 
rial allowed to remain will become hard and difficult to remove, and if allowed 
to accumulate will eventually interfere with working the generator. 

The contents of the purifiers will generally be discharged by siphoning over 
into the generator body when the charge is blown off; but in all cases the puri- 
fier blow-off cocks should be opened, and whatever water remains discharged, 
and the purifiers refilled before recharging. 
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To OPERATE THE STOCKTON. 


THE following directions are for an apparatus having one generator and 
three cylinders, as shown in the illustration. This apparatus is, however, 
frequently made with two and even with one cylinder; but as the method of 
operating remains practically the same, the bottler will find no difficulty in 
learning from these directions how to use either. 

Set up the apparatus as shown in the illustration, and connect with the 
bottling-table by means of the rubber charging-pipe shown, closing the other 
two nipples on the front bow-pipe by means of the small caps sent for the 
purpose, or attaching them by means of charging-pipes to a second and third 
bottling-table. The nipple farthest from the generator may be attached to a 
siphon-filler, if it is desired to fill siphons. 

Having charged the generator and filled the cylinders, as directed on pages 
13I to 136, and securely closed all valves, bungs, and connections, proceed to 
charge the water in the first cylinder. 

(The cocks shown below the cylinders in the illustration are only necessary 
when a pump for forcing water against pressure is used, and are not furnished, 
caps being sent in their stead.) 

Open the cocks of the first cylinder, and the cocks on the bow-pipes, and 
close the regulating-valve by turning back the top handle until all pressure 1s 
removed from the springs under it; also close the purifier-cock of the high- 
pressure pipe, the cocks of the second and third cylinders, and the water-valve 
of the syrup-pump at the bottling-table. 

Open the acid-valve, by grasping the hand-wheel of the valve gear with both 
hands, and giving it one-half turn, carrying the right hand toward you, and 
allow it to remain in that position from twelve to fifteen seconds, or until the 
pressure-gauge indicates about ten pounds, then close it firmly, but not with 
too much force, and turn the agitator slowly until the indicator-hand of the 
pressure-gauge remains at a fixed point, which shows that the amount of vitriol 
let down has been exhausted and made all the gas it is capable of. Let down 
more acid and repeat the foregoing operation until the generator gauge indicates 
one hundred and fifty pounds pressure. 

Open the cock between the purifier and the regulating-valve, and set the 
regulating-valve by turning down the handle very slowly, turning the cylinder 
agitator briskly meanwhile, until the gauge on the bow-pipe indicates the desired 
bottling pressure, forty to sixty pounds. 

Continue to agitate the water and gas in the cylinder until gas ceases to 
pass over from the generator. The passage of gas may be known by the click- 
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ing of the regulating-valve, as it automatically opens and closes. When the 
passage of gas ceases the cylinder has been charged at the pressure to which 
the regulating-valve has previously been set; unless the pressure in the gener- 
ator has fallen below the desired pressure, in which case it will be necessary to 
let down more acid and agitate the contents of the generator until the pressure 
rises again to 150 pounds. This operation must be repeated as often as the 
pressure in the generator becomes low. 

Bottling should now be commenced. As the water is drawn off from the 
cylinder, the pressure will be maintained by the automatic action of the regu- 
lating-valve. } 

When the water is exhausted from the first cylinder, the water in the sec- 
ond cylinder should be charged. Close the cock between the purifier and the 
regulating-valve and open the cocks of the second cylinder, to allow the gas 
remaining in the first cylinder to pass over and partly charge the water in the 
second cylinder. 

Agitate the contents of the second cylinder until the hand of the pressure- 
gauge on the bow-pipe ceases to fall back. When this occurs the water in the 
second cylinder has absorbed as much of the gas from the first cylinder as it is 
capable of taking. 

Close the cocks of the first cylinder, and open the cock in the high-pressure 
pipe. Gas will now pass from the generator into the second cylinder, and 
the agitator of this cylinder should be turned briskly until the gauge on the 
cylinders indicates the desired pressure; the high-pressure cock can then be 
closed, and the cock between the purifier and regulating-valve opened, and the 
_regulating-valve will maintain the pressure as before. 

The regulating-valve is not intended to be a perfectly gas-tight valve, and 
gas will leak slowly through it; therefore when bottling is suspended the cock 
between the purifier and the regulating-valve should always be closed. [f, 
however, the cock should be left open and gas should leak through the regulat- 
ing-valve until both gauges register the same pressure, it is only necessary to 
waste off some gas at the filling-bung of the charged cylinder before resuming 
bottling. If the contents of the cylinder have not been agitated during or 
subsequent to the leakage, bottling can be resumed without blowing off gas. 

The water in the second cylinder having been charged, bottling may now be 
resumed. 

When all the water in the second cylinder has been used, the water in the 
third cylinder should be charged. | 

Close the cocks of the second cylinder and the regulating-valve purifier- 
cock, and open the cocks of the first and third cylinders, to allow the gas re- 
maining in the first cylinder to pass over and partly charge the water in the 
third cylinder. Agitate the contents of the third cylinder until the hand of the 
gauge on the bow-pipe ceases to fall back; then close the cocks of the first cyl- 

147 


JAMES W. TUFTS’ BOOK OF DIRECTIONS. 


ph Tag Seal Sa Saal Sagano Tah Se Sag on Soe Sat Ta Sr So TN a eo aad 








inder and open the cocks of the second cylinder, to allow the gas remaining in 
this cylinder to pass into the third cylinder, and again agitate the contents of 
the third cylinder until the hand of the bow-pipe gauge ceases to fall back. 
Close the cocks of the second cylinder and open the cock in the high-pressure 
pipe, allowing gas to pass over from the generator until the gauge on the cyl- 
inders indicates the desired pressure, showing that the water in the third cylin- 
der has been completely charged. The high-pressure cock should then be 
closed, and the cock between the regulating-valve and the purifier opened, to 
allow the regulating-valve to maintain the pressure as before. 

Bottling may now be again resumed. When the water in the third cylinder 
has been exhausted, the first cylinder should be recharged. Cautiously loosen 
the clamp or nut of the filling-bung and allow the gas to escape. Then remove 
the cap, and refill the cylinder two-thirds full of water. The height of water in 
the cylinders can readily be seen if the cocks of the water-gauges are open. 
Replace the cap, and save the gas remaining in the second and third cylinders 
by equalizing first the second cylinder and then the third cylinder, as directed in 
charging the third cylinder. 

Repeat the foregoing operations until the charge in the generator is ex- 
hausted; equalizing each time in order to utilize as much of the gas as possible. 
If siphons are to be filled while bottling is being done, equalizing can only take 
place between the first and second cylinders. 

When siphon-bottles are to be filled, the bow-pipe cocks should be closed, to 
separate the third cylinder from the others, and the purifier-cock of the high- 
pressure pipe and the inlet-cock of the third cylinder opened, to allow the high 
pressure from the generator to pass into the third cylinder. 

The contents of the third cylinder should be thoroughly agitated with the 
pressure-gauge of the generator registering 150 pounds. 

In order to maintain a uniform pressure in the siphons, it is necessary that 
the pressure in the generator be maintained at 150 pounds during filling. 

If desired, a regulating-valve for high pressure can be inserted in the high- 
pressure pipe, which will maintain a uniform pressure in all siphons filled, pro- 
vided the pressure in the generator is maintained at a point higher than that at 
which the regulating-valve is set. , 

Bottles, siphons, and portable fountains may all be filled at the same time, if 
desired. : 

When a force-pump is used to inject water into the cylinders against the 
pressure, all the gas is saved and equalization becomes unnecessary, as the 
cylinders are not opened for refilling. 

When the charge in the generator is exhausted, fill the empty cylinders 
two-thirds full of water and allow the gas remaining in the generator to pass 
into them, through the high-pressure pipe and reduce the pressure as much as 
possible by agitating the contents of the cylinders. 
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Close the purifier-cocks, and allow the gas to escape slowly from the gen- 
erator, by starting the clamp or cap of the filling-bung, until the pressure-gauge 
indicates 10 to 15 pounds. Open the blow-off cock, underneath the generator, 
gradually, and allow the spent charge to escape, turning the agitator constantly. 
Never blow off the generator suddenly, as there is danger of collapsing the 
lining. 3 

When the gauge indicates that all the pressure is gone, and while the 
exhausted charge is escaping, remove the cap from the filling-bung, and pour 
water into the generator body, turning the agitator constantly, to facilitate 
cleaning the generator. When there is a pressure of water, it is well to use a 
hose with a small, bent nozzle, which can be inserted at the filling-bung, and 
will throw the water into every part of the generator body. The generator 
should be thoroughly cleaned after each charge, as material allowed to remain 
will become hard and difficult to remove, and, if allowed to accumulate, will 
eventually interfere with working the generator. | 

- The acid-chamber should be thoroughly cleaned by pouring water through 
the filling-bung, and discharging into the generator body, by opening the vitriol- 
valve. 

The contents of the purifiers will generally be discharged by siphoning over 
into the generator body when the charge is blown off; but in all cases the puri- 
fier blow-off cocks should be opened, and whatever water remains discharged, 
and the purifiers refilled before the new charge is put into the generator. 
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‘er OPERATE THE SPA. 


SET up the apparatus as shown in the illustration. Having securely closed 
all valves, bungs, and connections, and connected the inlet-pipe of pump 
with the water supply, remove the clamps and caps from the filling-bungs of 
cylinders; open the water gauge-cocks and the cocks below the cylinders; 
start the pump, and thoroughly clean the cylinders by pumping them full of 
water and drawing it off by means of the cock at end of water supply-pipe. 

After drawing off the water, close the cock at the end of water supply-pipe 
and pump the cylinders fw// of water, and replace the caps and clamps on the 
filling-bungs, closing them securely. 

Connect the cylinders with the bottling-tables and siphon-filler, by means 
of the rubber charging-pipes, which should be screwed to the nipples on the 
front bow-pipe. 

Charge the first generator and fill the purifiers as directed, on pages 131 and 
134, and proceed to charge the water in the cylinders the first time. Close the 
regulating-valve by turning back the handle until all pressure is removed from 
the springs. 

Close the cocks in the high and low pressure pipes (the vertical pipes con- 
necting the main gas-pipe with the bow-pipe), the purifier-cocks of the second 
generator, and the horizontal purifier-cock of the first generator (shown in the 
illustration with a rubber charging-pipe attached to it, to be used in charging 
portable fountains), and the cylinder outlet-cocks. 

Give the vitriol-valve on the generator one-half turn to the left (if the 
apparatus is supplied with the acid-valve gear, shown in the illustration, grasp 
the hand-wheel with both hands and give it one-half turn, carrying the right 
hand toward you), let it remain in that position from twelve to fifteen seconds, 
or until the pressure-gauge indicates about ro pounds, then close it firmly, but 
not with too much force. Turn the agitator slowly until the indicator-hand of 
the pressure-gauge remains at a fixed point, which shows that the amount of 
vitriol let down has been exhausted and made all the gas it is capable of. Let 
down more acid and repeat the operation as before, until the desired pressure 
(150 pounds) is obtained. 

Open the gas inlet-cocks of all the cylinders, close the cock on the rear 
bow-pipe, and the corresponding cock on the front bow-pipe, to separate the 
siphon-pressure cylinder from the bottling-pressure cylinders, open the vertical 
purifier-cock of the first generator and set the regulating-valve by screwing 
in the handle very slowly, turning the cylinder agitators briskly meanwhile, 
until the pressure-gauge on the cylinders indicates the desired pressure (40 to 
60 pounds). Before agitating, open the cock at the end of water supply-pipe, 
allow the water to escape until the fountains are but two-thirds full, and close 
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the cocks below the cylinders. This method of proceeding, that is, filling the 
cylinders full and allowing one third to escape while the gas is flowing in, 
displaces the atmospheric air. 

Continue to agitate the water and gas in the cylinders until gas ceases to 
pass over from the generator. The passage of the gas into the two cylinders 
to be charged at bottling pressure may be known by the clicking of the regu- 
lating-valve, as it automatically opens and closes. The water for bottling, in 
the two cylinders governed by the regulating-valve, is now charged, unless the 
pressure in the generator has fallen below that at which the regulating-valve is 
set, in which case more acid should be let down and the generator agitator 
revolved until the gauge indicates 150 pounds. This operation must be 
repeated whenever the pressure in the generator becomes low. 

The contents of the cylinder which is to be charged to siphon pressure 
should be agitated until the hand of the generator pressure-gauge ceases to fall 
back, and stands at 150 pounds. The water in this cylinder is then charged at 
the pressure indicated. 

Open the outlet-cock of the first of the cylinders charged to bottling pres- 
sure and allow the charged water to pass to the bottling-tables. As the water 
is drawn off from the cylinders, the pressure will be maintained by the auto- 
matic action of the regulating-valve. 

When the water in the first cylinder is exhausted, close the outlet-cock of 
the first cylinder and open the outlet-cock of the second cylinder, allowing the 
water from this cylinder to keep up the supply at the bottling-table. 

Open the water inlet-cock of the first cylinder. Start the pump and inject 
water until the height of the column in the water-gauge glass shows that the 
cylinder is three-fourths full of water. 

Always make sure that the water-gauge cocks are open when pumping 
water, and be careful not to fill the cylinders too full. 

In recharging the first cylinder, time can be saved by charging it through 
the high-pressure pipe, instead of through the regulating-valve. The gauge on 
the cylinders will show when the desired pressure is reached; the high-pres- 
sure cock can then be closed, and the regulating-valve will maintain the 
pressure as before. , 

The third cylinder, meanwhile, can be attached to the siphon-filler and 
siphons can be filled until the pressure in the generator falls below 125 pounds. 
When this occurs, the generator agitator should be slowly revolved, and, if 
necessary, acid let down, and the pressure raised again to 150 pounds. 

Continue the above described operations until the charge in the generator 
is exhausted and the pressure falls below the required point, which will be 
indicated by the pressure-gauges. 

While the charge in the first generator is being used, the second should be 
charged and prepared for use. 
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When the charge in the first generator is exhausted, close the purifier-cock 
in the main gas-pipe of the first generator and open the purifier-cock in the 
main gas-pipe of the second generator, and allow the gas from the second 
generator to pass over and supply the cylinders. 

While the second generator is supplying the cylinders with gas, the first 
generator should be cleaned out and recharged. 

If any portable fountains are to be charged, the gas remaining in the first 
generator may be utilized by partially charging them. 

Start the clamp on the generator filling-bung, allowing the gas to escape 
slowly until the pressure is reduced to ten or fifteen pounds. Open the blow- 
off cock gradually and allow the spent charge to escape, turning the agitator 
constantly meanwhile. Never blow off the generator suddenly as there is 
danger of collapsing the lining. When the pressure-gauge indicates that the 
pressure has all escaped, and while the exhausted charge is still escaping, 
remove the cap from the filling-bung, attach a hose, provided with a curved 
nozzle of proper size, to the cock at end of water supply-pipe, start the pump 
and throw the stream of water into every part of the generator body, turning 
the agitator constantly to facilitate cleaning. i 

Unless the generator is to be immediately recharged, the acid-chamber 
should be thoroughly cleaned by filling it with water through the filling-bung 
and discharging into the generator body by opening the vitriol-valve. The 
generator should be thoroughly cleaned after each charge, as material allowed 
to remain will become hard and exceedingly difficult to remove, and if allowed 
to accumulate will eventually interfere with working the generator. 

When the charge is blown off, the contents of the purifiers will be dis- 
charged into the generator body, being forced out by the pressure remaining 
in the purifier. But the purifier blow-off cocks should always be opened, and 
whatever remains discharged. The purifiers should be washed out with the 
hose, and refilled two-thirds full before recharging. 

As the use of the regulating-valve allows the generators to be charged to 
much higher pressure than is required in the cylinders, portable fountains may 
be charged at any time without interfering with bottling operations. 

The regulating-valve is not intended to be absolutely tight; when bottling 
is suspended, therefore, the cock above the regulating-valve should always 
be} closed. 

If, however, the cock should be left open, and gas should leak through the 
regulating-valve until both gauges register the same pressure, it is only neces- 
sary to waste off some gas at the filling-bung of one of the cylinders before 
resuming bottling. If the contents of the cylinder have not been agitated 
during or subsequent to the leakage, bottling can be resumed without blowing 
off gas. 
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To OPERATE THE QUELLE. 


SET up the apparatus as shown in the illustration. Having securely closed 
all valves, bungs, and connections, and connected the inlet-pipe of pump 
with the water supply, remove the caps from filling-bungs of cylinders; open 
the water gauge-cocks and the cocks below the cylinders; start the pump, and 
thoroughly clean the cylinders by pumping them full of water and drawing it 
off by means of the cock at end of water supply-pipe. 

After drawing off the water, close the cock at the end of water supply-pipe 
and pump the cylinders fu// of water. Replace the caps and clamps on the 
filling-bungs, closing them securely. 

Charge the first generator and fill the purifiers as directed, on pages 131 
aucetce mandeproceed to charge the water in the cylinders, the’ first time. 
Close the regulating-valve by turning back the handle until all pressure is 
removed from the springs; also close the bow-pipe cocks, which separate the 
cylinder to be charged to siphon pressure, from the two cylinders to be charged 
to bottling pressure. 

Close the valve in the large gas-pipe of the second generator to prevent 
the gas from passing into that generator. Close the two purifier-cocks, to 
which pipes for charging portable fountains are to be attached. Turn the 
two-way cock at the top of each purifier so that one of the arrows will point 
toward the second generator. The arrows indicate the directions in which the 
gas will pass through the cocks. | 

Connect the bottling-tables and siphon-filler with the cylinders, by means 
of the nipples on the front bow-pipe and the rubber charging-pipes sent for the 
purpose. Close the unused nipples, if any, by means of the small caps. 

Give the vitriol-valve on the generator one-half turn to the left Cif the gene- 
rators are supplied with the acid-valve gears shown in the illustration, grasp the 
hand-wheel with both hands and give it one-half turn bringing the right hand 
toward you) let it remain in that position from twelve to fifteen seconds, or 
until the pressure-gauge indicates about ten pounds, then close it firmly, but 
not with too much force. Do not make the mistake of supposing the vitriol- 
valve closed when it is wide open. Turn the agitator slowly until the indicator- 
hand of the pressure-gauge remains at a fixed point, which shows that the 
amount of vitriol let down has been exhausted and made all the gas it is capa- 
ble of. Let down more acid and repeat the operation as before, until the de- 
sired pressure (150 pounds) is obtained. 

Open the gas inlet-cocks of all the cylinders, and set the regulating-valve 
by screwing in the handle very slowly, turning the cylinder agitators briskly 
meanwhile, until] the pressure-gauge on the cylinders indicates the desired pres- 
sure (40 to 60 pounds). Before agitating, open the cock at end of water supply- 
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pipe, allow the water to escape until the cylinders are but two-thirds full, and 
close the cocks below the cylinders. The method of proceeding, that is, filling 
the cylinders full and allowing one third to escape while the gas is flowing in, 
displaces the atmospheric air. 

Continue to agitate the water and gas in the cylinders until gas ceases to 
pass over from the generator. The passage of the gas into the two cylinders to 
be charged to bottling pressure may be known by the clicking of the regulating- 
valve, as it automatically opens and closes. The water for bottling, in the two 
cylinders governed by the regulating-valve, is now charged, unless the pressure 
in the generator has fallen below that at which the regulating-valve is set, in 
which case it will be necessary to let down more acid and agitate the contents 
of the generator until the generator-gauge again indicates 150 pounds. This 
operation must be repeated whenever the pressure in the generator becomes low. 

The contents of the cylinder which is to be charged to siphon pressure 
should be agitated until the hand of the generator pressure-gauge ceases to fall 
back, and stands at 150 pounds. The water in this cylinder is then charged to 
the pressure indicated. 

Open the outlet-cock of the first cylinder, and allow the charged water to 
pass to the bottling-tables. As the water is drawn off from the cylinder the 
pressure will be maintained by the automatic action of the regulating-valve. 

When the water in the first cylinder is exhausted, close the outlet-cock of 
the first cylinder and open the outlet-cock of the second cylinder, allowing 
the water from this cylinder to keep up the supply at the bottling-table. 

Open the water inlet-cock of the first cylinder. Start the pump and inject 
water until the height of the column in the water-gauge glass shows that the 
cylinder is three-fourths full of water. | 

Always make sure that the water-gauge cocks are open when pumping 
water, and be careful not to fill the cylinders too full. 

In recharging the first cylinder, time can be saved by charging it through 
the high-pressure pipe instead of through the regulating-valve. The gauge on 
the cylinders will show when the desired pressure is reached; the high-pressure 
cock can then be closed, and the regulating-valve will maintain the pressure as 
before. The third cylinder, meanwhile, can supply the siphon-filler until the 
pressure in the generator falls below 125 pounds. When this occurs, the gen- 
erator agitator should be slowly revolved, and, if necessary, acid let down, and 
the pressure raised again to 150 pounds. 

Continue the above described operations until the charge in the generator 
is exhausted and the pressure falls below the required point, which will be indi- 
cated by the pressure-gauges. 

While the charge in the first generator is being used, the second should be 
charged and prepared for use. : | 

When the charge in the first generator is exhausted, close the valve in the 
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large gas-pipe of the first generator and the cocks in the two vertical gas-pipes 
which connect with the bow-pipes. Start the cap on the filling-bung of one of 
the purifiers, and allow the pressure to escape. Open the blow-off cocks of the 
purifiers and draw off the water from them. Attach a hose to the cock at the 
end of the water supply-pipe, start the pump and wash out the purifiers, and 
refill them two-thirds full of water. 

Keturn the caps to the filling-bungs of the purifiers and screw them firmly on. 

Turn the three purifier two-way cocks so that the arrows point in the direc- 
tion of the first generator. Open the valve in the large gas-pipe of the second 
generator, and allow the gas from the second generator to pass over and supply 
the cylinders. 

The first generator should now be cleaned out and recharged. 

If any portable fountains are to be charged, the gas remaining in the first 
generator may be utilized by partially charging them. 

Start the clamp on the generator filling-bung, allowing the gas to escape 
slowly until the pressure is reduced to ten or fifteen pounds. Open the blow- 
off cock gradually and allow the spent charge to escape, turning the agitator 
constantly meanwhile. Never blow off the generator suddenly as there is 
danger of collapsing the lining. When the pressure-gauge indicates that the 
pressure has all escaped, and while the exhausted charge is escaping, remove 
the cap from the filling-bung, attach a hose, provided with a curved nozzle of 
proper size, to the cock at end of water supply-pipe, start the pump and throw 
the stream of water into every part of the generator body, turning the agitator 
constantly to facilitate cleaning. 

Unless the generator is to be immediately recharged, the acid-chamber 
should be thoroughly cleaned by filling it with water through the filling-bung, 
and discharging into the generator body by opening the vitriol-valve. The 
generator should be ¢horoughly cleaned after each charge, as material allowed 
to remain will become hard and exceedingly difficult to remove, and if allowed 
to accumulate will eventually interfere with working the generator. 

As the use of the regulating-valve allows the generators to be charged to 
much higher pressure than is required in the cylinders, portable fountains may 
be charged at any time without interfering with bottling operations. 

The regulating-valve is not intended to be absolutely tight; when bottling 
is suspended, therefore, the cock above the regulating-valve should always be 
closed. ° 

If, however, the cock should be left open, and gas should leak through the 
regulating-valve until both gauges register the same pressure, it is only neces- 
sary to waste off some gas at the filling-bung of one of the cylinders, before 
resuming bottling. 

If the contents of the cylinders have not been agitated during or subsequent 
to the leakage, bottling can be resumed without blowing off gas. 
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THE MANUFACTURE OF SODA-WatTER IN PORTABLE 
FOUNTAINS FOR THE DISPENSING TRADE. 


HE manufacture of soda-water in portable fountains for the dispensing 

trade is a very profitable branch of the business. In some of the large 

cities there are firms owning large numbers of portable fountains, who make this 
their sole business. 

Many bottlers who might add largely to their incomes by charging water 
for the dispensers in their vicinity, have old generators which they do not dare 
charge high enough to do this work. To such bottlers I would say, throw 
away the worthless old generator, which you are afraid of, before it does you an 
injury, and purchase a good generator. The business of charging portable 
fountains will pay for the new generator several times in a single season. 

Some bottlers, having good generators, think they cannot afford to charge 
portable fountains, because a large amount of gas must be wasted in reducing 
the dispensing pressure in the generator to a bottling pressure. By the use 
of my patent equalizing-valve, which costs complete but $35, these bottlers 
can charge portable fountains and at the same time fill bottles without wasting 
any gas. 

The best portable fountain is the improved sheet tin-lined copper or steel 
fountain. Although the first cost is greater than the ordinary copper fountain, 
it is inthe end the cheapest as it does not require relining every five years 
or oftener. It possesses all the advantages of a first-class fountain, being 
strong, light, and of convenient shape to handle; and as it can always be 
repaired, is practically indestructible. 

Besides steel and sheet tin-lined copper fountains, I manufacture the ordi- 
nary copper fountain (No. 1 copper fountain), which is so well know to the 
trade. This fountain is lined with pure block-tin by my cold-chill process. 

In chafging portable fountains, the bottler should have a capacious 
generator, as the large amount of gas and the high pressure required rapidly 
uses up the acid and marble dust. 

Experience shows that where fifty or more fountains are to be charged per 
day, the Jumbo generator (Style M, No. 1000) is the most economical size to: 
use. Many of these generators are now in use by the largest concerns in the 
business, and also quite a number of the next smaller size (No. 750). 
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In charging portable fountains, pains should be taken to thoroughly cleanse 
the fountains before filling. Use plenty of water. You will be amply rewarded 
by securing a reputation for making good soda-water. 

See that the cock is tightly screwed on to the fountain, using a long 
wrought-iron spanner-wrench, and that the washer between the fountain and 
cock is of thick, soft, oil-tanned harness-leather — not sole leather. This will 
prevent the.pressure from leaking off. Nothing is more annoying to the dis- 
penser of soda-water, than to find the pressure gone, when the fountain is only 
half empty. 

Thoroughly agitate the fountain when charging, to allow the water to absorb 
the greatest possible amount of gas. A fountain-rocker greatly facilitates this 
operation. I can supply a good rocker shaker, which will accommodate any 
desired number of fountains. 

Soda-water charged to 150 pounds and thoroughly agitated, is much better 
than if charged to 200 pounds and not thoroughly agitated. 

The use of multiple-cocks will be found of great convenience in enabling the 
operator to charge several fountains at one time. 

The table of sizes and proportion of materials has already been given else- 
where in this book; and also directions for charging the generator. 

The fountains, multiple-cock, and other appliances are illustrated 
elsewhere. 


A Hint about Charging Fountains. 


Too many bottlers, druggists, and confectioners, says the “American Bot- 
tler,’ entrust the charging of their “soda” fountains to ignorant or careless 
employees, who do not understand the importance of doing this at a uniform 
pressure. They turn to the charging-cock and let the full current of gas: rush 
out of the generator so fast that the relaxed pressure causes the mixture to boil 
up, choking the pipes, invading the washer, and perhaps driving some of the 
sulphuric acid even the whole length of the charging-pipe into the fountain. 
Sometimes the operator does not know the cause of this “boiling up,” and 
never suspects that it is entirely his own fault. Such is the case, however, and 
the phenomenon, with all its train of vexatious effects, may be readily avoided 
by a little care. When the gauge marks the desired pressure, say 150 pounds, 
turn the cock gradually, and by increasing or diminishing the flow of gas, or 
adding more acid, keep the pressure between 140 and 160 pounds during the 
entire operation. Asa general rule, whatever the original pressure, it should 
not vary more than 20 pounds from the beginning to the end. This neces- 
sarily requires more skill and care than the too common, slipshod, hap-hazard 
method of charging, but is repaid tenfold by the certain avoidance of clogged 
apparatus and contaminated soda-water. 
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CARBONATOR. 


CONTINUOUS BOTTLING APPARATUS, ENGLISH SYSTEM. 


GASOMETER. 


LOW-PRESSURE GENERATOR. 
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ENGLISH CONTINUOUS BOTTLING APPARATUS. 


HIS apparatus consists of a low-pressure generator, a gasometer, to receive 

the gas as fast as produced, and a compressor or carbonator. 

The compressor has a single acting pump, with valves in the top, which 
draws, at the same time, gas from the gasometer and water from a water tank 
and forces them into the cylinder where a revolving agitator thoroughly com- 
bines them. j 

The pressure is maintained by the pump and is regulated by the gas and 
water inlet-cocks, which may be set to admit any required quantity, and by the 
_safety-valve, which is set to blow off all superfluous pressure. The pressure is 
indicated on the pressure-gauge, and the height of water in the cylinder is shown 
by the glass water-gauge. The compressor is arranged to be operated either 
by hand or power, but power is strongly recommended. 


Directions for Operating. 


SET up the apparatus as shown in the engraving. If power is to be used, 
the compressor must be firmly bolted to the floor, and the necessary shafting 
and belting provided and arranged. 

Place the rubber tube connected with the water inlet-cock of the compressor 
in a tank of water, or connect it with the water-supply. Open the water-gauge 
cocks. Openone of the discharge-cocks below the cylinder. Open the water 
inlet-cock of pump. See that gas inlet-cock is shut. Start the pump by ship- 
ping the belt on the fast pulley, and thoroughly clean the pump, cylinder, pipes, 
and connections, by pumping water through them. 

See that the cap at bottom of gasometer, and the couplings of the rubber | 
pipes connecting the purifier and gasometer, and gasometer and compressor are 
tight. Open the air-valve on top of gasometer-bell, and pour water into the 
gasometer between the tank and bell, until it shows within about 3 inches of the 
top of tank. Close the air-valve. 

Close the cock at bottom of purifier. Remove the cap from filling-bung 
and pour 2 gallons of water into the purifier. Return the cap and close the 
filling-bung tightly. 

Close the blow-off cock at the bottom of generator. Take off the cap of filling- 
bung, insert the tin tunnel and pour in 5 gallons of water and 5 gallons of 
marble dust. Turn the agitator constantly while the marble dust is running in, 
to mix it thoroughly with the water. Close the filling-bung, and screw the cap | 
firmly to place. When everything is clean, stop the pump. Connect the cylin- 
der with the bottling-tables, by means of the rubber pipes provided for the 


purpose. 
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From a pitcher, or other suitable vessel, pour sulphuric acid (oil of vitriol) 
into the acid-box, — about half-pint or less. | 

Turn the agitator slowly. As the gas is formed it will pass through the 
rubber pipe into the gasometer. The acid-box is always open, and more acid 
may be added as needed. The acid-pipe extends to the floor (having been 
changed from the form shown in the cut) in the form of a U, and entering the 
generator at the top, pours the acid on top of the marble dust and water. The 
weight of the acid in this pipe is sufficient to prevent any pressure which may 
form in the generator from blowing back the acid out of the acid-box. 

If by any accident more gas should be generated than the gasometer can 
hold, the superfluous pressure will escape through the water in the gasometer. 

As the gas passes from the generator into the gasometer, the gasometer-bell 
will rise. Open the air-valve on top of the bell and allow the air to escape; as 
carbonic-acid gas is heavier than air, the air must pass out before the gas can 
escape. When the pungent odor shows that gas is rushing through close the 
air-valve. When the gasometer-bell has risen to nearly its full height stop 
agitating the mass in the generator. See that the water-gauge cocks of the 
compressor are both open, and that there is no water in the cylinder. Close 
the discharge-cocks below the cylinder. Close the water inlet-cock of the 
pump, and open the gas inlet-cock wide. Start the pump, and if it be desired 
to bottle at 60 pounds pressure, pump gas only until the pressure-gauge regis- 
ters 15 pounds; then open the water inlet-cock about half way, and partly close 
the gas inlet-cock. 

When the water-gauge shows that the cylinder is two-thirds full of water, 
and the pressure-gauge indicates the desired pressure, bottling operations must 
be commenced. Open the cylinder outlet-cock for the table which is to be 
used. If bottling half-pints, both tables may be used, but the pump will not 
supply water enough for both tables if quarts are to be filled. While bottling 
the pressure and water gauges must be watched, and the inlet-cocks adjusted 
from time to time, to keep the pressure constant and the water level in the 
cylinder at the same height. In other words, gas and water must be admitted 
to the pump as fast as drawn off at the bottling-table, and no faster. 

The pump inlet-cocks have each a graduated scale, over which the pin on 
the end of the lever travels, marked “open” at one end and “shut” at the other, 
which makes a very delicate adjustment possible. 

Do not allow the water to get ahead of the gas. It is much easier to pump 
water against gas than gas against water. 

When the gas is nearly exhausted from the gasometer, which will be known 
by the descent of bell, pour a little more acid into the acid-box, and turn the 
agitator until the bell is again full. It will take two and one-half gallons of 
acid to neutralize the five gallons of marble dust in the generator. 

Always stop the pump when bottling operations are suspended. 
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Directions for Regulating—Valve. 


THIS valve has been so improved that it may be used in either a vertical or 
horizontal position. 

Be sure that the gas flows in the direction of the arrow on the side. 

Before charging the fountain or cylinder turn back the handle on top of the 
regulating-valve until it is nearly out, thus insuring that all pressure is removed 
from the spring; this closes the valve. Do not entirely remove the handle, as 
gas pressure on the under side of the rubber diaphragm will make it difficult 
to return the handle to place. Charge the generator to 150 pounds pressure. 
Open the cocks between the valve and the purifiers and the inlet-cock of the 
cylinder to be charged, wide open. If in order, the valve will open for a few 
seconds (until chamber over piston fills) and then close, shutting off all gas 
from the cylinders. 

To open the valve turn down the handle, and continue turning down slowly 
until the desired pressure is indicated by the gauge on the cylinders. A slight 
turn of the handle either way will alter the pressure; and when once set it will 
maintain a uniform pressure at that point. If it should fail to close when the 
handle is turned back, it will be on account of dirt. 
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TUFTS’ PATENT. AUTOMATIC REGULEATING-VALY E: 


O open the valve for examination: First turn the handle on top, and take 

out the spring under it; then remove the cap, taking care to slide it off 

sidewise, with the hand under the rubber diaphragm to keep it in place so that 

none of the parts will fall out and become lost. Unscrew the cap inside by 

means of the square top; then remove the spring and piston under it. If the 
piston sticks it can be pushed up by the stem projecting through the bottom. 

See that the seat, and valve, and piston, and stem are entirely clean and 
free from all dirt, and that the hole in the piston (about the size of a pin) is 
clear. If the piston-valve does not drop freely into its seat, when perfectly 
clean take it out and reverse it, and try the piston in bottom side up; also try 
the stem by reversing the piston, and pushing the stem up from the bottom; 
wipe it perfectly clean, and if it is cut, polish it with fine emery paper. If in 
order, the piston should drop freely into its place on its seat, like a check-valve, 
and be perfectly free. 

Before replacing the inside cap see that the secondary valve (in it) is 
free from dirt and perfectly tight. Screw the inside cap lightly into place, and 
close up the regulator by putting the outside cap (containing the diaphragm, 
follower, and spring) on, and screwing it firmly to its seat, thus making a gas- 
tight joint. 

Be sure that there is no dirt on top of the regulator where the diaphragm 
makes its seat; also that the diaphragm is clean, then you will have a joint 
that will not leak. The regulating-valve is closed by unscrewing, and opened 
by screwing down, thus working the reverse of a cock. 

When the valve is set at a given pressure it will allow any /ower pressure to 
pass, but will not allow a higher. 


In Brief. 


PLACE it so that gas passes through it in the direction of the arrow on 
the side. 

Before charging generator unscrew the top screw of valve so as to take off 
ALL PRESSURE from the spring. 

Charge the generator to 150 pounds. 

Open the cocks between the valve and the purifiers, and the inlet-cock to 
cylinder which is to be charged, wide open; put in and turn the top handle so 
as to put PRESSURE on the top springs, and keep on turning very slowly, agita- 
ting water and gas in the cylinder at the same time, until the desired pressure 
is reached. 
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When the valve is set LET IT ALONE. Shut off and let on gas with the 
cock. A lower pressure than that at which the valve is set can always pass, 
but a higher pressure cannot. 

The valve may be placed in either a vertical or horizontal position, as 
convenience requires. 

This valve is not intended to be tight. 

To cut off generator from cylinders use cock attached to valve. 


To Operate the Pump. 


OPEN the gauge-cocks of the glass water-gauges on the cylinders and the 
cocks under the cylinders, and operate the pump until the height of water in 
the gauge glasses shows that the required amount of water has been injected 
into the cylinders. 

Water-gauges on the cylinders are necessary when a pump is used. 

After the water in the first cylinder has been drawn off, instead of blowing 
off the gas remaining in it, open the water-gauge cocks (if the cylinders are 
supplied with water-gauges) and the cock at the bottom of the cylinder, and 
with the pump fill the cylinder two-thirds full of water. When the water in 
the second cylinder has been exhausted, open the cock at the bottom of the 
second cylinder, and allow the gas remaining in it to pass into the first cylinder. 
Agitate the water in the first cylinder briskly, to absorb as much gas as possible 
from the second cylinder. Close the cock at the bottom of the first cylinder, 
and open the cylinder inlet-cock to allow gas to pass from the generator to 
complete the charge. The water-gauge cocks should always be open when the 
pump is being operated, and the cylinder inlet and outlet cocks closed. 

The use of a pump is strongly recommended, especially where power can be 
had to run it. By its use all the gas in the cylinders is saved. 


To Stop Leakage from a Sand-Hole. 


DRILL a small hole through the sand-hole, and drive into it a piece of brass 
wire ; then “sweat” the end over. This work, however, should only be 
entrusted to a good machinist. 


To Clean Very Dirty Bottles. 


THE following preparation is recommended as an efficient solvent for grease 
in obstinately dirty bottles: Take of castile soap in shavings, 4 ounces; car- 
bonate of soda, 2 ounces; borax, I ounce; aqua ammonia, 7 ounces; alcohol, 
3 ounces; sulphuric ether, 2 ounces; add soft water sufficient to make I gallon. 
The soap should be boiled in the water until it is dissolved, and the other 


ingredients then added. 
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Directions for Tufts’ Low-Pressure Blow-Off Cock, No. 1. 
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tight by hand. 
The operation 
of the wheel is the 
reverse of that of 
an ordinary cock. 
‘Turn to %the right 
to open and to the 
left to close. 

In opening the 
wheel does not de- 
scend; the spindle 
moves through it 
and is prevented 
from revolving by 
its square shape. 
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\ << IK SS after washing out 
Yr the generator to 
partly close the 
cock —to black 
mark on spindle — and pour water through filling-nipple to wash out the cock. 
To take out the spindle and valve, apply the monkey-wrench to the square 
spindle and thus unscrew the cap. 
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Directions for Tufts’ Low-Pressure Blow-Off Cock, No. 2. 


THE operation of this cock is the reverse of that of an ordinary cock. Turn 
to the right, as a screw is driven, to open, and to the left to close. 

The valve of this cock seats on a sleeve which is screwed inside the bung. 
To renew the washer, take out the sleeve with a wrench, and the spindle and 
washer can then be removed. 

This cock can only be attached to generators having a screw thread inside 
the bung. | 









































































































































Distributing Cylinder. 


For equally distributing the pressure where two or more bottling-tables are 
supplied from one fountain. 


Directions. 


ATTACH the pipes leading from the outlet on connecting-pipe of bottling- 
cylinder to the inlet on top of distributing-cylinder, attach the rubber hose 
and connect with the bottling-table to one of the cocks on the distributing- 


cylinder. 
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DIRECTIONS FOR TUFTS’ IMPROVED BOTTLING-TABLE. 


To Set up the Table. 


IRST attach the hand-lever, making fast to the yoke, fastening the ring on 

the lever to the toggles and attaching the back weight. Attach the treadle, 
first making fast to the back rests and then to the toggle, placing the curved 
projection of the treadle upon the spring. Make fast the brass strap of the 
cork-gauging device to the foot piece of the treadle, by means of the screw which 
will be found in the treadle. 

Place a bottle, of the size for which it is desired to adjust the shield, in the 
proper position (a quart bottle should be placed in the bottom of the recessed 
plate pot; for a pint bottle place the small plate in position; for a half-pint 
bottle place the large plate in position), and placing the foot on the treadle 
bring the filling-head or cylinder down firmly on the bottle. Close the shield 
around the bottle with the hand, and press down the hand-lever slightly to 
enable the springs to catch and hold it in place. 

Adjust the lock-nuts on the rods which pass through the bracket on the 
treadle yoke, so as to bring the spiral spring up to the bottom of the bracket. 

To attach the patent syrup-pump: Turn back the check-nut on the long 
arm of the pump. Place a leather washer in the filling-head or cylinder, and 
screw in the long arm of the pump until it brings up on the washer, using great 
care not to cross the thread. Bring the barrel of the pump into a horizontal 
position, and turn up the check-nut hard, metal against metal with a monkey- 
wrench. Do not place a washer between the check-nut and filling-head. Hang 
the syrup-can in a convenient place, and connect it with the syrup-pump by 
means of the rubber tube. A cock is provided with which to shut off the 
syrup when desired. 

If the syrup-gauge is used, instead of the syrup-pump, attach it by screwing 
into the filling-head. As it has no check-nut, it will be necessary to use, on 
the arm or in the filling-head, a washer of such thickness that the gauge when 
screwed home will stand in the desired position. The syrup-can must be placed 
in an elevated position if the syrup-gauge is used. 

Attach the rubber tube from the cylinders to the water connection of the 
pump or gauge. 

To attach the tyer: Place the bench-plate in position, and insert the horns 
in the holes, making fast underneath by means of iron washers and nuts. Pass 
the rod up through the hole, and screw on the bottle-plate. Place the treadle 
in its holder and fasten with the bolt, and attach the rod to the end of the 
treadle. 


4 
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To Operate the Table. 


PLACE a bottle in position for filling. Place the foot upon the treadle and 
bring the filling-head down firmly upon the bottle, at the same time bringing 
the cock-gauging pin into position ‘by placing the toe on the brass strap. Place 
a cork, previously well soaked in warm water, evenly in the top of filling-head, 
and with the hand-lever drive it part way through, using care not to drive it 
far enough to obstruct the passage through which the syrup and water are to 
pass. Having previously pegged the syrup-pump or gauge, by means of the 
pin and disk, to throw the desired quantity of syrup, and opened the cocks 
which admit the syrup and water, make a backward stroke and draw the syrup 
into the pump or gauge. Then make the necessary forward stroke, throwing 
the syrup into the bottle and opening the water-valve. The air in the bottle 
should escape through the air-valve on the further side of the filling-head, 
which may be adjusted by means of its cap. 

As soon as the bottle is sufficiently filled, make a backward stroke with the 
pump, thereby shutting off the water and drawing syrup for the next bottle, 
and drive the cork by a downward stroke of the hand-lever. Release the cork- 
gauge by raising the toe slightly from the brass strap, still holding the filling- 
head down firmly on the bottle with the foot, and raise the hand-lever a trifle 
to allow the pin to drop back out of the way. Now release the treadle (still 
holding the hand-lever down firmly to retain the cork in the bottle), and the 
filling-head will rise from the bottle sufficiently to allow the wire-fastener to be 
turned up over the cork, or the bottle and cork to be seized with the corking- 
tongs if it is to be wired. The hand-lever may now be released, and when it 
has risen to its highest point it will disengage the springs which hold the safety- 
shield, and the shield will fly open. The bottle can now be removed, and if to 
be wired, is taken to the tyer where it is held while the wire is attached and 
fastened. 

Keep the working parts of the table well oiled and free from rust. Connec- 
tions are provided on the pot of the recessed-plate, on the air-valve, and on 
one corner of the table, to which drain-pipes can be attached, for the purpose 
of removing waste water and keeping the table and operator dry. The table 
should be so placed that the waste water will run toward the corner which is 
provided with the drain connection. 

The cork-gauging attachment is a new patented improvement which enables 
the operator to drive every cork exactly the same distance into the bottles, no 
matter how they may vary in height. But little practice is required to enable 
the bottler to work rapidly with it, and it will be found a great improvement 
and convenience. The pin can be adjusted, by loosening the check-nut and 


screwing the pin either up or down as desired. 
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Capping and Wiring. 

THE tyer will be found of assistance in capping and wiring. It is shown 
attached to the end of the bottling-table- and consists of an iron arch sufficiently 
high to allow the bottle to be placed under it, and of a movable platform which 
can be raised by means of a pedal. The bottle while under the cork-plunger of 
bottling-table is seized with the cork-holding tongs and placed on the platform, 
and by pressing on the pedal with the foot, the bottle is brought up against the 
top of the arch, thus holding in the cork while the tongs are removed and the 
wire applied. 

The helper, on taking the filled bottle from the table with the cork-holding 
tongs and placing it under the tyer, quickly seizes a wire with his right hand, 
puts it around the neck of the bottle, giving it a couple of twists to hold it 
firmly in place, and passes the ends through the loop, draws tight, cuts off the 
superfluous wire with shears, and presses the ends into the cork. The pressure 
in the bottle has by this time forced the cork against the wire, so as to make a 
neat looking job. 

When the tin foil is used in capping, it is previously cut in sheets of the 
proper size. The operator places a sheet on the palm of his left hand, covers it 
with paste, and taking the bottle in his right hand, he places the neck on the sheet 
of tin foil, and by a dexterous turn wraps the latter about the bottle neck and cork. 

There are many accessories which can be advantageously used in wiring and 
capping, if desired; such as the cock-holding tongs, for taking bottle from 
bottling-bench; the tying-lever for tightening wire over cork; the rubber-faced 
mallet for driving back a cork which is escaping; the metallic cap, often used 
in place of tin foil. 

If it is desired to cap the bottles, the capping machine made by Witteman 
Bros., 192 Fulton Street, New York, will be found very desirable. The Abbott 
wiring machine, found on page 42 of the January (1890) number of the 
‘““American Carbonator,” is also desirable. 


Paste for attaching Labels to Bottles or Packages. 


A CELEBRATED chemist has given me the following new formula for a paste 
which has the following advantages over pastes heretofore made: — 

It is very cheap and very quickly and easily made, requiring no heat. 

It looks like and can be used as mucilage, and will hold better than gum 
tragacanth. It will not spoil and become rancid. 


ee Oe aby me it eh pt ell) fiiee eet) thls ir Eoutice 
ee meee a ret Pani sak AY 3.4324), (2 or 4 ounces 
sOmuonvol Caustic soda). 2. . *s «| arsufficient quantity 


Mix the potato starch in the water to a smooth paste, and_ slowly add the 
solution of caustic soda until the paste becomes gelatinous. 
171 


JAMES W. TUFTS’ BOOK” OF? DIRECTIONS: 


= opt ego LS te Soot Sig oh Fer eat Sa Sel Fat) Sek iat ah So SL I eee 








































































































































































































—> 


1 


ion 


a, 


















































































































































































































































































































































































































































Directions for Patent Syrup-Pump. 


IN adjusting this pump to the filling-head, place a washer in the female 
coupling of the filling-head, and screw the pump in until it brings up firmly on 
the washer. Turn the pump around until it is in a level position, convenient 
for working, then screw up the loose nut on the outlet passage of pump against 
the filling-head. This nut is intended for a check-nut, and must be screwed up 
tight metal to metal to prevent the pump from turning when in use. 

At the end of the upright arm is a disk with screw pin and holes for gaug- 
ing the quantity of syrup. The outside holes are for I ounce, 2 ounces, and 3 
ounces, and the inside holes for 1% ounces, 2% ounces, and 3% ounces. For 
4 ounces let the arm strike the stationary pin; placing the movable pin for 
safe keeping in the hole which is not marked. | 

172 


JAMES We FURTS> BOOK OF) DIRECTIONS. 


Sant Sat SoS Sol Sag Sgt Sol I Sool Sa SL Seal Sah Sa SN Sal 











The operation of the pump is a forward-and-back direct motion, making the 
stroke very short. The opening of the soda-water valve is at the extreme end 
of the stroke, and the syrup is all discharged from the barrel before the water- 
valve is opened. 

The pump may be adjusted as desired, to open the water-valve wide for 
quart bottles or slightly for half-pint bottles, by moving the slide on the arms 
and setting it by means of the thumb-screws. 

Plain soda-water may be bottled without disconnecting the pump. Shut off 
the syrup, and grasp the slide (that opens the water-valve in ordinary operation, 
and in refilling a bottle when a cork is lost in filling) with the fingers, press 
upon the valve with the base of the thumb. This has been found to be a most 
convenient and expeditious method of bottling plain soda. 

Oil the packing at head of plunger occasionally with sweet oil. This can be 
done by unscrewing the large nut. 


Directions for Hutchinson’s Attachment. 


To adjust the Bottling Attachments for Stoppers into Corking-Tables: — 

First. Remove the cross bar that holds the cork-plunger. 

Second. Remove the filling-head. 

Third, Putin the stopper attachment and have the bracket that holds the 
lever for pulling up stoppers, between the cross bar holding filling-head and 
back nut that holds the filling-head in 
place. This gives the lever ample play 
so that the stopper can be pulled to its 
closed position. 

To fill the Bottles with a Plain Hook: 
Placesthe sbottie under the cylinder; 
catch the hook in the stopper, then lower the cylinder 
to the bottle; open the syrup and water gauge; when 
filled, close the syrup-gauge, draw up the stopper, and 
raise the cylinder. The bottle is filled. 

To: Bottle with Automatic Rod: Place the bottle 
under the cylinder; lower the cylinder to the bottle ; 
open syrup and water gauge; when filled, shut off the 
syrup-gauge, lower the rod, and pull up, and the bottle is filled. 

To Bottle with Guide Hook: Put the bottle under the cylinder; lower 
the cylinder upon the bottle; open syrup and water gauge; when filled, shut 
off syrup-gauge; lower hook, and pull it up again, and bottle is filled and 
stopper closed. Always turn guide toward the operator putting in and taking 
out bottles. 
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Directions for Bottling Machine No. 1. 


FIRST see that your corks are well 
a= soaked in hot water, which will soften 
them so that you can force them into 
the head of the bottle easily. Place 
‘i the bottle in position upon the stand 
a and by pressing with your foot upon 
| the treadle force it up into the filling- 
head, place the cork in top of filling- 
\ head and taking hold of handle of the 
lever, force it (the cork) down, but 
| not so far as to obstruct the passage 
! | from the syrup-gauge, then open the 
syrup-gauge for the passage of soda 
and syrup into the bottle, and after it 
is full, force the cock into the neck. 
To put the wire over the cork, ease 
up on the treadle, and at the same 
time follow the cork with the “ plun- 
ger” until the treadle brings up solid 
on the base, which will give you 
plenty of room to arrange the wire. 
Be sure that the air-valve in the side 
of the filling-head is not screwed up 
so tight as to prevent opening, while 
you are filling, to let the air pass out. 
While the machine is new, the use 
2 of alittle lard on the passage way of 
- the cork would be judicious, until it 
gets worn smooth by passing of the 
cork. An adjustable block admits the use of different sized bottles. 
We have this year discarded the spring, and use instead a weight on the 
end of corking-lever. This improvement makes the operation of the machine 


much easier. 
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Directions for substituting Hutchinson’s Attachment for Filling-Head of 
Bottling Machine No. 1. 


TAKE off nut attaching the plunger-rod to the branch at the top, and 
remove the plunger-rod. Then remove the bottling-cock used for corks and 
insert the Hutchinson in same socket and attach the syrup-gauge same as 


before. 
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Directions for Siphon-Filler No. 1. 


IF used under the counter, fasten the machine to the floor by means of 
screws. Place the end of the rubber tubing (which allows the escape of waste 
water) in an open-mouthed bottle or other suitable receptacle. 

To operate the machine, place the left knee upon the pedal, and press it 
down to its full extent. Take the bottle in the right hand, and insert the spout 
carefully in the neck of the transfer-cock; then allow the spring to press the 
socket in the concave plate on to the head and lever of the siphon; pull up 
upon the knee pedal or upon the projecting handle, to drive the spout of the 
bottle into the neck of the transfer-cock, and the spring will then be sufficient 
to keep it in place. 

Turn the handle of the transfer-cock toward you far enough to allow a 
good flow of water into the bottle, holding the handle in the same position 
until the water stops flowing into the siphon; then turn the handle still more 
in the same direction to open the air passage to the bottle. Allow the air to 
escape quickly to avoid the loss of gas, then bring the handle back to allow 
more water to run into the bottle. Jf the water stops flowing into the bottle 
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again before it reaches the end of the glass tube, let off more air as before. Shut 
off the transfer-cock by turning the handle from you as far as it will go. 

Be sure to allow ample space in top of siphon for the gas, for it depends 
upon this for pressure for discharging its contents. 

In removing the bottle, hold it firmly into the neck of the transfer-cock 
until you press down the shaft to allow the cock of the bottle to close; this 
should be done quickly, so as to allow the valve in the bottle to close instantly 
otherwise the water will spurt from the bottle. The shaft being now down to 
its full extent, you can remove the bottle from the neck of the transfer-cock. 

The bench should stand against the wall, or there should be a fender of 
some kind as a protection against flying glass, in case of breakage of siphon. 

Two or more waters may be connected with the machine by use of the 
cocks shown in the illustration. Use care to close off the water after filling 
the bottle; for although the cocks are so constructed as to prevent the contents 
of one fountain flowing into another, should two be open, still the contents of 
the highest charged fountain would fill the bottle, should the operator acci- 
dentally allow two cocks to be open when filling the siphon. 


ny 


Directions for Siphon-Filler No. 2. 


FASTEN the machine to the floor with screws. To 
operate the filler, take the bottle in the left hand and 
insert the spout in the neck of the transfer-cock; then 
place the foot on the treadle and force the saucer up 
against the siphon-head; this will open the siphon-valve 
and keep the siphon-bottle in position while filling. 
Turn the handle of the transfer-cock toward you, far 
enough to allow a good flow of water into the bottle, 
holding the handle in the same position until the water 
stops flowing into the siphon, then turn the handle still 
more in the same direction, to open the air passage to 
the bottle. Allow the air to escape guickly to avoid 
loss of gas; then bring the handle back to allow more 
water to run into the bottle. Ifthe water stops flowing 
into the bottle again before it is full, let off more air 
turning the handle back quickly. Sometimes this 
operation will have to be gone through three times in 
filling a bottle, as the air must escape before the water 
will run in. Do not fill bottle too full; allow a little 
space for gas, as you depend on it to empty the bottle. 

In taking siphon out of machine, let the valve 
close guzckly to avoid the escape of gas. 
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Directions for Siphon-Filler No. 


FASTEN the machine to the floor 
with screws. Adjust the filling-cock 
to fit the siphon-bottle and fasten by 
means of the set screw. 

The shield and the lever which 
opens the valve of the siphon-bottle 
act automatically. 

The shield is large enough fora 
thirty-seven-ounce siphon. 

To set the shield: Slack the 
chains sufficiently to allow the shield 
to remain open when the nozzle of 
the siphon-bottle is forced up into 
the nozzle of the filling-cock. Then, 
keeping the foot on the pedal, close 
the shield around the bottle and hold 
it closed while adjusting the chains 
by means of the thumb-nuts on the 
hooks to which they are attached. 
Both top and bottom thumb-nuts 
should be made tight when the length 
of the chain is properly adjusted. 

To set lever which opens the 
valve of the stphon-bottle: Loosen 
the nut on the hook which operates 
the lever, and screw the hook up or 
down as may be required to open 
the valve. 

Use care not to set the hook so 
as to strain the lever of the siphon- 
bottle. The hook should be adjusted 
to open the valve wide and not strain 
it beyond that point. 

After adjusting the hook to the 
desired height, tighten the thumb 
check-nut, and thus prevent the hook 
from turning. 

To fill the bottle: With the foot 
on the treadle force the nozzle of the 
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siphon-bottle into the nozzle of the filling-cock, and hold it firmly in that 
position while filling. Pull the lever of the cock toward you, thus opening the 
water-valve, and when the water stops flowing into the bottle, open the air-valve 
by forcing the lever from you, allowing it to close quickly. The air being thus 
allowed to escape, more water will enter the bottle upon again opening water- 
valve. | 3 

If the water stops flowing into the bottle before it is full, open the air-valve 
again and allow more air to escape. 

Do not fill the bottle more than four-fifths full. Allow sufficient space for 
gas enough to empty the bottle. 

In taking the filled bottle out of the filler, raise the foot quickly to avoid 
escape of gas. 
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CATALOGUE. 


To parties about to engage in any branch of the soda- 
water business, my full illustrated catalogue and price-list 


will be sent free, by mail, upon application. 


= 















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































THE WARWICK. 


HANDSOME, low-priced counter apparatus. The outline of this apparatus makes it 

A quite pleasing to the eye. Its length is great enough to admit of all the glass jars being 

removable. It is high enough in the body to take the second size of glass jar, and give ample 

space for ice. As represented, it is in Star marble. The front is relieved by a few lines incised 
and gilded. 

S1zE. — Length, 2 feet 10 inches ; width, 1 foot 6 inches; height of body, 2 feet; extreme 


height, 2 feet 8% inches. 


Price given in Apparatus Catalogue, which will be sent free, on application, to any 


one thinking of purchasing. 
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COUNTER DRAUGHT TUBE: 


(PATENT DOUBLE STREAM.) 


This tube affords the simplest means of dispensing 


soda-water. 


Size. — Height, 1334 inches; extreme length, 8% 


inches. 


Draught-tube only sree MTR ede: 
Draught-tube, with 8 syrup-bottles, having names 


PRICE. 
of ee: 


etched in glass, small patent cooler, and zinc-lined 
ice-box e ry e e ® e e ° e ° e e ° ° e 60: 


As price does not include coolers, pipes, etc., it will 


be necessary to use the Siberian ice and cooler box, or 
one of the cooler boxes, shown below and on opposite 


page, with this draught-tube. 


ICE AND COOLER BOX. 


(WITH PATENT COOLER FOR COUNTER DRAUGHT-TUBE.) 


ee ice and cooler box is intended for use with 
the patent double-stream counter draught-tube 


shown above, or any other draught-stand. 


made of heavy stock and lined with zinc. 


The patent cooler consists of a coil of 8 feet of 
6 oz. block-tin pipe, 8 heavy block-tin cells jacketed 
with copper, and a 17-inch by 3-inch sheet block-tin 


lined copper cylinder. 


The mineral water coolers each consist of a coil 
and a sheet block-tin lined cylinder. Three supply- 
pipes are furnished with each cooler; an inlet pipe 
3 feet long, with female coupling and clamp joint; a 
short outlet pipe 14g foot long; and a long outlet 
pipe 3 feet long ; each with a male coupling on one 


end and a female on the other. 


S1zE. — Width, 1 foot 8 inches; height, 1 foot 10 


inches. 
PRICE. 


As shown with patent cooler, length of box 
Io in. 


With r patent cooler and 1 cylinder cooler 


for mineral-water, length of box Io in. 
With x patent cooler and 2 cylinder coolers 
for mineral-waters, length of box 15 in. 
With 1 patent cooler and 3 cylinder coolers 
for mineral waters, length of box 20 in. 
With 1 patent cooler and 4 cylinder coolers 
for mineral-waters, length of box 24 in. . 


It ‘is 


$25.00 
33-75 
42.50 
51.25 


60.00 
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IeewANDY COOLER BOX, 
WITH SYRUP-BOTTLES. 


For use with silver-plated counter draught- 
stands, from which soda-water is drawn. 


PREC E. 


With one small patent cooler, consisting of 
a coil of 6 feet of 6 oz. block-tin pipe, 6 cups, 
and a 12-inch X 3-inch sheet block-tin lined 
cylinder. 
Cylinder Syrup- 
and coil bottles 


coolers with 
. for names 


mineral etched Length Width Height 

waters. inglass. (inches). (inches). (inches). 
3 6 Py) 20g 2A). a 650 
4 8 19 2316 2Ay 25 00 
5 10 24 24 2am 70 
6 12 27 24 Ziee os SSC 


Three supply-pipes are furnished with each 
cooler. Inlet 3 feet long with clamp-joint and 


female coupling. Short outlet 114 foot long, and 2 


long outlet 3 feet long, each with a male coupling 
on one end and a female on the other. 


THES SIBERIAN ICE 


This box is intended for use 
with the Congress and other 
silver-plated draught-stands. 

It is provided with the patent 
drawer syrup-tanks either of 
block-tin or glass as desired. 
The coolers are arranged as 
shown in sectional illustration 





above, and ‘ice is admitted 
through the door in front. 

Size. — Length, 24 inches ; 
width, 1934 inches; height, 
29% inches. 

















PRICE with 8 syrup-tanks $140 
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COUNTER DRAUGHT-TUBES. 


pe above cut represents silver-plated draught-tubes, to be connected 
through the counter, where there is not the requisite number of tubes in 
the counter-apparatus. 

Each tube bears a silver plate engraved with name of the beverage, and is 
provided with a non-corrosive nozzle. A line of these tubes for the various 
mineral-waters, ginger-ale, etc., presents a very attractive appearance, and will 
be found exceedingly convenient. 

SIZE. — Height, 13 inches; extreme length, 8 inches. 


PRICE, 


For each tube, with supply pipe and’cooler ~ 25.20 2) ca ee 
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ROBBINS’ PATENT ATTACHMENT 


SODA-WATER DRAUGHT-TUBES. 


——0-0590500——. 


ele valuable invention can be used in connection with any double-stream 
draught-tube. 

It consists of a long tube of solid silver, and is attached 
to the double-discharge nozzle of the soda-water tube in 
such a manner that the large or heavy stream is then 
introduced at the bottom of the tumbler, and below the 
contents. 


The effect of its use is to produce soda-water without 
cream, which has all the characteristics of cream-soda. 

In point of economy, this tube may be so used as to 
produce a full glass with one half the quantity of syrup . 
and water without it. The creamy character of the ay 
beverage may, however, be retained, and a full quantity I 
of liquid drink furnished if desired. 

The use of this tube prevents the unpleasant results of 
_the effervescence throwing the spray into the face while 
drinking, — an advantage that will be highly appreciated 
by the ladies. 

Another peculiarity of this tube is that the water 
retains the foam for quite a length of time, and a much 
larger retention of the gas is effected, — thus giving 
facility for serving it in Ice-Cream Saloons, Restaurants, 
etc., or allowing it to be carried out to a carriage. 

Dealers who have used the tube inform me that their sales have been enor- 
mously increased by its use, while the saving of material is very great. 

It is extremely neat, simple, and attractive, and can be attached to any 
draught-tube. | 

In sending orders for th. tube, parties should specify the style of the draught- 
tube they are using, by quoting the year and page of the Catalogue on which 
their Apparatus is represented, and whose manufacture it is. 

The Robbins’ Attachment cannot be used on the patent glass-bulb draught- 
tube. 








Price, $5.00. 
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GEM MUSTACHE AND LIP GUARD. THE NO. 46 CHAMPAGNE. 
Adjustable to all styles of tumblers. ee 
This tap is well known to the 
PRICE. sae drug trade throughout the country 
3 er dozen. as the best in use. Although never 
Nickel plated, 0 fae eine ore al ne doml y oiee. tenten pesca) extensively advertised, it has hada 
Silver sie. ES Takes wore so ove UA Mist eek amas BEE 


very large sale. 

It will be found very useful for 
Koumiss as well as for Champagne, 
and is a very salable article. 


Price; per dozen, (Games spo 5 









































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































SYRUP-BOTTLE 


With silver-plated cap. These 
bottles are of optic glass, the 
quaint twisted effect of which 
COUNTER-TUBE. gives brilliancy to their appear- 




















































































































; Counter-Tube, heavily ance, bl oie ESSEN CE-BOTTLE. 7 
silver-plated, 20 inches sched ae 
high, lined with solid Plain. the glass. Blown glass, handsomely cut, with silver- 
block-tin, including six Crystal » 3 2 $1007 at 25 plated squirt-tube, $1.00 each. : 
feet of block-tin pipe Amber or blue 1.25 1.50 

and cooler, each $12.00. Ruby) aot be uate ne 2.00 Extra squirt-tubes, each «< » © 2o Cents 
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COMBINED WATER ATTACHMENT AND GAS FIXTURE. 


THIS attachment can be furnished for any new apparatus upon which it 
is possible to place it. 


Ei C HE. 
When placed upon an apparatus the price of which does not include either a gas 
ae ee Pe ee ke ele ee a”. $75.00 
Meter Wlcime ar oas- iti, tne Extra PIICe 1S ee ee 50,00 
When replacing a water attachment, the extra price is . . . - - + + + + + 25,00 
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COUNTERS FOR WALL APPARATUS. 


A SUBSTANTIAL, HANDSOME, AND MODERATE-PRICED COUNTER. 


The illustration represents a strong, double-walled counter, which is lined throughout 
with copper and zinc, and can be used as a refrigerator for bottled beverages or any goods 
which it is desired to keep cold. . 

Convenient access is had through the ample outer and inner doors. The inner doors 
are hinged to open downward from the top, and the openings are about one third the size 
of the outer doors. 


The counters are thoroughly built and handsomely finished, the doors being neatly 
panelled. | 


PRICE. 


In ash, oak, cherry, ebonized cherry, or mahoganized cherry, with white Italian marble slab 
1% inch in thickness. 


Length, 6 feet ; width, 2 feet 2 inches; height, 2 feet 10 inches . 1 . . @ 1.) ee) ee eS 
Length, 3 feet 4 inches; width, 2 feet 2 inches; height, 2feetroinches ........ + I00 


The above-mentioned lengths are suitable for the Orleans and Dominion, and similar apparatus. 
Special lengths can be made to order at the following prices : — 


Lengths preater than 6 feet, 5" 4205) G5 > 


a @..«- S25 per foot. 
Lengths less than 6 fest ie.) ae a 


ee Sa ee ae eed ee ee ty 
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MARBLE SLABS FOR COUNTER-T OPS. 


09400 — 


Bev care is used in furnishing the marbles for counters as is exercised 

in the selection of those for the construction of the Arctic; and dealers 
desiring counter-slabs will be supplied with the very best quality of imported 
marble, highly polished, and at a reasonable price. 

In ordering, be particular to send diagram, and, if possible, a paper pattern 
of exact outline of slabs needed, indicating which side is the top, giving instruc- 
tions as to polishing the edges; whether the half-round or moulded edge is 
wanted; whether the end is to be left square to meet another slab; whether 
the corners at the outer end are to be rounded off; also where the soda-water 
apparatus or tumbler-washer is to be placed, that the suitable holes may be 
made. 

In measuring marble, the invariable rule is to measure all polished surface: 
thus, if a slab 7g inch thick be two feet wide, and polished on each edge, the 
measure would be two feet and two inches, thus measuring from under side to 
opposite under side. 

It should be borne in mind that moulding the edge of a slab lessens the top 
measurement about 1% inches. An apparatus 24 inches long requires a slab 
26 inches wide, which will be 2434 inches wide on top, the ogee moulding 
lessening the top measurement 5@ inch at each edge. 

Again, in relation to marble which is curved, or cut at sharp angles, owing 
to waste of stock, the measurement is made by squaring the whole outline. 

The above custom is mentioned to avoid misunderstanding. 

White Italian and Sevier are the only desirable marbles for use in counter- 
slabs. 


PRICE PER SQUARE FOOT. 


White. Sevier. 
Year ie PM EAN SN eh vei ies Pe , BEOO $1.25 
Ty A PPO ROR isles). 5) eae) ark ae is oe 1-40 2.00 
De ce LMF le he SC eeite ee we | BATS 2:75 
2 pe UE 2 ry in ea wt ce we | 2665 3.60 


No charge for boxing or teaming. 


Caution.— No colored marbles except Sevier are adapted for slabs. Only 
the best quality of white Italian marble should be used for this purpose; but 
some marble-dealers, through ignorance or economy, use a soft, porous marble, 
totally unsuited to this use. Such slabs are dear at any price. 
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THE MAELSTROM, No. 1. 


WITH DOME WATER-FOUNTAIN, AND NEW STYLE HIGH SILVER BASIN. 
(Patente2.) 
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THE MAELSTROM, No. 1. 


(NEW PATENT REVOLVING TUMBLER-WASHER.) 


YOR beauty, simplicity of construction, and satisfactory operation, this washer is superior 
to any which has preceded it. 
It has been thoroughly tested by practical use, and in the hands of both experienced and 
inexperienced operators has given entire satisfaction. 
It differs from all tumbler washers heretofore made in the following points :— 
It is more elegant in design. 
The outer streams have very little force. 
The tumblers are revolved by the inside streams. 
The direction of the inner streams cannot be changed. 
Each standard is provided with a regulator, which has no spring and requires no adjust- 


WBY Lo 


ment. 

6. Each standard is provided with a strainer. 

7. The fountain jet makes a penetrating but not disagreeable sound. 

The construction of the Maelstrom is upon an entirely new principle. While retaining all 
the advantages of the older styles, it is free from all adjustments. When once placed in posi- 
tion the only attention needed is to keep the strainers free from obstructing matter. This can 
readily be done, as each standard is supplied with a strainer. 

As the tumblers are run by the inner streams, and the direction of these streams cannot 
be changed, it can be readily seen that the tumblers cannot in any event fail to revolve. 

Every one who has operated a tumbler washer is aware of the tendency of the tumblers 
to rise up, and the valves to close, when the ever varying pressure, for any reason (such 
as the removal of two or three tumblers, or the closing of a neighboring faucet), is suddenly 
increased. In the new washer this lifting of the valve opens another similar valve, on the 
same spindle, allowing the surplus pressure to escape ; consequently the tumblers neither cease 
revolving nor revolve too rapidly. 

The force of water applied to the exterior of the tumbler is very much less in the Maelstrom 
than in preceding washers, and the spattering of water over the edge of the basin upon the 
counter is entirely prevented. The volume of water is, however, sufficiently copious thor- 
oughly to rinse the exterior of the tumbler. 

But a small amount of water being necessary to run this washer, owing to the fact that the 
outside streams are supplied by one pressure jet instead of six, almost the entire force can be 
turned on to the fountain jet, thereby producing the ringing sound which is so much desired. 
The glass dome in this washer rests upon knife edge brackets, and its maximum vibration is 
thereby obtained. 

Size. — Diameter of high basin, 1 foot to inches; diameter of holes required, 2 inches 
each, 334 inches apart, measuring from centre to centre; height with dome water fountain, 
3 feet 1 inch; height with globe water fountain, 2 feet 6 inches; height with bouquet holder, 
2, feet 2-inches. 


PRICE. New High Plain High 

Marble basin. Silver basin. Silver basin. 
With dome water-fountain — . ... » . » «. $130.00 $120.00 $115.00 
With globe water-fountain. . . . . . . + 130.00 120.00 115.00 
AWitibomanet-Nolder 8 we. 2 se ey. «. 105.00 95.00 go.00 
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THE MAELSTROM, No. 2. 


WITH BOUQUET-HOLDER AND PLAIN LOW SILVER BASIN. (Patented.) 


JAMES © W... PUFTS) DESCRIPTIVE CATALOGUE. 


= SS eS SS ee 











SSS EE SS a nS 


flee ESO NW, No. 2: 


(NEW PATENT REVOLVING TUMBLER-WASHER.) 


THE No. 2 Maelstrom differs from the No. 1 only in having a low basin. It 
is made in the same three styles as the No. I, viz., with dome water-fountain, 
and with globe water-fountain, and with bouquet-holder as shown; and the 
working parts are exactly the same. 


SizE.— Diameter of low basin, 1 foot 9 inches; diameter of hole required, 1 foot 
4 inches; height with dome water-fountain, 2 feet 11 inches; height with globe water- 
fountain, 2 feet 4 inches ; height with bouquet-holder, 2 feet. 


PRICE. 
As shown, with plain, low silver basin and bouquet-holder . . . ~ $75 
sh s «¢ dome water-fountain . . 100 
66 66 66 66 globe (79 ce ; Ee se 10O 
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JAMES W. TUFTS’ DESCRIPTIVE CATALOGUE. 
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THE SCYLLA TUMBLER-WASHER. 


——0-0£0$06e——_- 


Bl fas old style of tumbler-washer in numerous, cheap, and flimsily constructed forms has sprung 
into favor during the past two seasons, and the Scylla is offered to supply a better and more 
substantial article. 

The washer is simple and inexpensive, and rinses the tumbler thoroughly and expeditiously. 

It consists of a silver bowl which is fitted, in the usual manner, to a hole of the proper size in the 
counter slab, and a drainer upon which the rinsed tumbler can be placed. 

In the side of the bowl is a valve, which is opened by simply pressing the tumbler against it, and 
which delivers a large number of forcible jets inside and a copious stream without force on the outside 
of the tumbler, thoroughly rinsing it. 

The favorable impression created by washing tumblers in sight of the customer is well known. 

S1zzE. — Diameter of drainer, t foot 8 inches ; diameter of interior of basin, 1156 inches; depth of 
basin, 6% inches; diameter of hole in slab, 1134 anes 


As illustrated and described, with drainer ~~... 3 eee fo Se1y ene $50 
Without the drainer’. |. A) a pl Wa 30 


JAMES W. TUFTS’ eee CATALOGUE. 
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WHIRLPOOL TUMBLER- 
WASHER. 


HIS tumbler-washer is designed to 

occupy but small space on the 

counter, and to be used with convenience 
and rapidity. 

It is arranged to be operated either by 
the foot or the hand, as desired. An air- 
chamber prevents hammering when the 
valve closes. 

The tumbler is thoroughly and quickly 
rinsed, inside and out, by a large number 
of copious and forcible jets of water. 

The valve is closed by a spring the 
moment the pressure of the foot on the 
treadle is released. 

When arranged for operation by hand, 
the valve-stem is made to pass upward 
through the counter slab, and a slight 
pressure of the hand is sufficient to open 
the valve. 

Size of hole required in slab 556 inches 
in diameter. 


PiiCem tin got oa is. SIS 
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THE WHIRLPOOL. 


ARRANGED TO BE OPERATED BY 
THE FOOT. 


JAMES W. TUFTS’ DESCRIPTIVE CATALOGUE. 
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CORRUGATED TINNED COPPER TUMBLER DRAINER. 


By Oe drainer and sink, when placed under the soda-water dispensing 
counter, is of the greatest convenience. 

It consists of a wood frame covered with heavy sheet copper, and is light 
and easily removed when necessary for cleaning, and being well tinned is 
free from corrosion. 

The sides of the drainer are inclined, so as to deliver into the basin. 
The basin is supplied with a standing waste-pipe, which can be lifted and 
removed to empty the basin. 

A water-faucet should be placed over the basin if possible. 


PRICE. 


1 foot 2 inches wide, with basin ro inches long, 1 foot wide, and 1 foot deep. 


Length; 3 feet-6:inches™, 6.4) veo 23> ao ee $10 
A teers : I2 
4 feet 6 inches: .° co! en ee ie 8) eo GE Rs ae 


James Owe Toris DESCRIPTIVE” CATALOGUE. 
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IMPROVED-ICE SHAVER, -N@.. 2. 


Pais Ice Shaver is made on an old and approved principle. The ice is placed in a hori- 

zontal box, the barrel which carries the planer knives revolves vertically, and the ice is 
forced forward against the knives by a follower, carried by a screw gear revolved by a wheel. 
This follower can be readily pushed back when necessary to replenish ice. The construction 
is simple, readily understood, and a child can operate it. The shaver will hold a considerable 
piece of ice, will receive and cut an irregular-shaped piece, and produce szow. It will give 
complete satisfaction. The wheel can be arranged to revolve either with the right or left 
hand. 

No. 2 Style. 


S1zE. — Length, 27% inches; width, 13% inches; height, 23% inches. 


PRICE. 

Roya hes ORO OMaGer yA Taree wis coo e ta 8 a cea a ek ke ee B25 
In black or Italian Bardiglio marble . ta ee OSI AT Oe So ara ao cd eS L 
No. 1 Style. 

Similar in shape to Stile No. 2, illustrated above ; but ends do not project above cover. 
S1zeE. — Length, 27 inches; width, 12 inches; height, 20 inches. 
PRICE. 
Ta eer ON Uke AN DIC tra Pl ek ew www FO 
In Pe ee re OVAL lO hreebe Te os ee ee ew we we L BO 
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ICE. SCOOP. 











Price, nickel-plated, 9 incheslong . ... - . . $1.00 




















LCE WAS E, 


(Silver-plated.) 




















































































































HIS receptacle for cracked ice, used in making soda-water 
beverages, presents a most attractive appearance on the 
counter, and is a means of largely increasing the demand for 
cold drinks. It is provided with a faucet for drawing off the 
ice-water. 
The cover is hinged in such a manner that two thirds of it 
is raised when open. 














































































































PRICE. 
With single wall, without cover. . . . . . . . $15.00 
With single wall and hinged cover. . . . . - + 18.00 
With double wall and hinged cover . . . . . ~. 30.00 


Height, 12% inches. 





Sa 


RCM gees 





NO. 2215 SILVER SET FOR THE SODA-WATER COUNTER. 


PRICE. 


Complete. ja. wide le er tee Spoon-holders:s 3° 4.5 aay een eee 
Tray)! ts tigen aad yids Bhat euler aae 4.50 Rochelle bow): oo 35. 3 +a ee, eee 
Cream-pitcher, to hold ft pint. . .. . 375 
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SILVER-PLATED PITCHER, 
FOR BEER AND GINGER-ALE. 


ig dispensing beer or ginger-ale it is 

necessary, on account of the froth, 
first to pour a portion of the solid 
liquor from a pitcher, and then draw 
the balance from the apparatus. 

I furnish Silver-Plated Pitchers, made 
expressly for this purpose, which draw 
from the bottom. Price, gallon size, 
$7 each ; one half gallon size, $5 each- 
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BOTTLE HOLDER FOR 
GINGER ALE. 































































































































































































PRICE. 
DBUVEN Didtot or ve 2 I 50 
it 
GERMAN-SILVER SHAKER. EGG PHOSPHATE SHAKER. (Patented.) 
Price, $4 each. Free from liability PRICE 
of metallic contamination, the base Nickel plated ; 2 h 
metal being pure, and the silver not Silver vered Bee oon 


stripping by contact with acid. 
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CREAM PITCHER, 
WITH COVER. 


Po pinto. . = Gees eas0 
PI QUALE ag tebe OMe fa een ay 

































































































































































































































































































































































Milk Pitcher, with cover, 


ICE PLANE, WITH TONGS. 
| 2 Uses i cheesy ts, ve oe 0:00 


Price 44. (A ee, a re 
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Price ° e e @ e ? ° e e ° e ° ° ° ° * e . ° ° ° ° ° e . ° $x 25 
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ROCHELLE SODA 


AND 


ACID BOWLS. 


A stand, with two bowls, 
for holding Rochelle Soda 
and Acid. ‘These are set in 
a stand with a handle, on 
which the spoon is hung, the 
whole being heavily plated 
with silver. It will be found 
an article of great conven- 
ience, as well as an ornament 
to the soda counter. 


PRICE (complete, with 
BPOG ware f680,00 


pag 








ey i) 


SUGAR BOWL. 


Imported Bohemian Violet 
Glass, decorated, with rim, covers 
and handle of silver plate. The 
covers are hinged in the middle. 
Diameter, 9% inches; height, 
8 inches. 


PRICE A se ate et ek ak OOO 
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Patent Julep Strainer. 
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Ice Cream Soda-Water Spoon. 













































































































































































Daisy Bar Spoon, Long Twist Handle. 
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EIGHTEEN PER CENT NICKEL SILVER METAL BASE. 
YELLow LABEL. ExTRA PLATE. A 1. 


Per dozen 
Daisy Bar Spoons, Short Twist Handle, 5% incheslong . . . .. . . $4.50 
Daisy Bar Spoons, Long Twist Handle, 7 inches long. . . . . . + + 5,00 7 
Windsor Bar Spoons, Short ‘Twist Handle, 5% incheslong. . . . . . 4.50 a 
Windsor Bar Spoons, Long Twist Handle, 7 inches long . 5.00 ? 


Ice-Cream Soda-Water Spoons, Long Tipped Handle, 7 inches long Pe tes 7.50 . 
Julep Strainers, Fluted Bowls, Angelo Handle . . ...... + 9.00 a 
Plated on superior quality eighteen per cent nickel silver metal. 
PurpLe LABEL. SECTIONAL PLATE. XIV. 
Patent Julep Strainer. 026. 4s) ce Ge yt be eee bee eS CG 
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TUMBLER-HOLDER NO. 1. TUMBLER-HOLDER NO. 2. 
Elegantly engraved. $10 for set of 6. $6 for set of 6. 




































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































TUMBLER NO. 3. TUMBLER NO. 4. 


$1.25 per dozen. To hold 11 ounces. $1.00 per dozen. To hold 11% ounces. 





TUMBLER-HOLDER, STYLE A. TUMBLER-HOLDER, STYLE B. 
$8 for set of 6. Elegantly engraved. $12 for set of 6. 
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TUMBLER-HOLDER, STYLE C. 
Price, $6 for set of six. 
This holder will fit only the No. 5 tumbler. 


TUMBLER NO. 5. 
To hold 9 ounces. Price, $1.00 per dozen. 


This tumbler is of French blown glass, and 
very thin. 





TUMBLER-HOLDER, STYLE E. 
$1o for set of six. 








































































































































































































































































































































































































































































































































































































































































































































































































TUMBLER-HOLDER, STYLE G. 


$7 for set of six. This holder can be used 
only with tumblers Nos. 6, 9, and 12. 


TUMBLER NO. 6. 
To hold 6 ounces. $1.00 per dozen. 


This tumbler is of French blown glass, and 
very thin. 


TUMBLER NO. g. 


To hold 6 ounces. $1.00 per dozen. Thick 
glass. 


tS LT a es 





TE eet ea eed tae ase es 





TUMBLER-HOLDER, STYLE D. 


Elegantly engraved. $10 for set of six. 








TUMBLER-HOLDER, STYLE F. 
Elegantly engraved. $15 for set of six. 





















































































































































































































































































































































































































































TUMBLER-HOLDER, STYLE K. 
Price, $10 for set of six. 


This holder will fit only the No. 7 and 11 
tumblers. 


TUMBLER NO. 7. 
To hold 11 ounces. Price, $1.00 per dozen. 
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Price, $10 for set of six. This holder will fit only the 
No. 7 and No. 11 tumblers. 


TUMBLER NO. 7. 


To hold 11 ounces. Price, $1.00 per dozen. 

































































































































































































































































































































































































































































































































































TUMBLER-HOLDER, STYLE M. 


Price, $10 for set of six. 


TUMBLER NO. 8. 


To hold 14 ounces. $1.50 per doz. This tumbler is 
of French blown glass, and very thin. 


TUMBLER NO. to. 


To hold 11%4 ounces. This tumbler is French blown, 
and very thin, but has a thick bottom. It is apparently 
as large as a No. 4 tumbler, and fits all regular size 
holders. Price, $2 per dozen. ; 











CHANGE STAND. 


Price, $2.50. 
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TUMBLER-HOLDER, STYLE L. 


$10 for set of six. This holder will fit only tumblers 
Nos. 7 and 11. 
TUMBLER NO. 11. 


I have recently had made abroad a new tumbler of 
ruby-crystal (upper part ruby and lower part crystal). 
As a novelty it will doubtless be appreciated. It holds 
ro ounces, and will fit styles L and K tumbler-holders, 


and no others. $1.75 per dozen. 













































































































































































































































































































































































TUMBLER-HOLDER, STYLE O. 


A convenient and serviceable style, with hard metal 
handles. Price, $8 for set of six. 




































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































TUMBLER-HOLDER, STYLE P. 
$7 for set of six. This holder will fit only tumblers 
Nos. 6, 9, and 12. 
TUMBLER NO. 12. 
French blown glass, very thin. To hold 7 ounces. 
$1.00 per dozen. 


























TWO-WAY COCK. 


Lined throughout with 
block-tin pipe. 


























For connecting two foun- 
tains with the supply-pipe for 
soda. By use of this cock 
the dealer has but to turn a 
lever under the counter, and 
the contents of a second PIPE COUPLING. 
fountain of water immediately ; 
run into the apparatus, thus For union of soda-water pipes. 
saving valuable time when 


there are customers waiting. Male counliang at : : 
: ; : e th k- 
By turning the lever in a third pling lined with block-tin 

















Ahi nk) ey pees cart he hee 
direction, the contents of both Female coupling with block-tin tail 
fountains are shut off, which piece . es: 
is at times convenient. Complete coupling. . . 2. 356 


Price? ia 4 414s hn es 


This cock is now made with 
a back plate having holes, so 
that it may be screwed up 
under the counter. 







































































1869 STOP-COCK. 


SUPPLY STOP-COCK. 


To prevent wasting contents of cooler when _ For use on an 1869 or a two-wheel soda- 
an empty fountain is being removed. water draught-tube, to prevent wasting the 
Pride: ; $1.76 contents of the cooler when a washer is 

: AM ty Ma Ny eae Rs ae eek needed in the draught-tube. It is lined 
throughout with block-tin pipe. 


Pricé 4 i.g 9 Aisa eee $1.75 























This crusher will receive a piece of ice 
weighing 5 to 8 Ibs. and quickly and 
easily break it to a size suitable for use 
in the ice vase shown on page 19. 


Price. p35 gk pe See 





ICE CRUSHER. 
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SODA-WATER FLAVORS. 


——0 50300 — 


HE fruit juices and flavoring extracts here described are the best that long experience, 
great care, and ample capital can produce. I have the very strongest incentive, aside 
from any profit to be derived directly from their sale, in furnishing my customers with the very 
best article in juices and extracts that money and skill can produce, as the growth in popularity 
with the public of soda-water, and consequently the sale of soda-water apparatus, depends 
largely upon the quality of the beverage dispensed. It is well known that the sale of soda- 
water was phenomenal at the retail drug-store in Boston formerly owned by me. With years 
of experience, therefore, both as manufacturer and user, I am well aware what the necessities 
of the trade demand, and propose to supply this demand with goods best calculated to produce 
the desired result. The juices now offered are from the fruit crop of 1889. They are absolutely 
pure, were made under my personal supervision, will remain unchanged in any climate, and 
will not spoil even when the bottle remains open. They are far superior in quality to any pre- 
viously offered by me and I believe them to be the best in the market, and warrant them to 
give entire satisfaction to the most exacting dealer. I have recently made extensive changes 
in the formulas for using my flavoring extracts, with a view to giving the users of them the 
benefit. of recent improvements in methods and proportions for combining syrup, acid, color, 
and foam with the flavors in order to produce the best result. The enormous sale of my 
Vanilla Extract, the most expensive extract on the list, is a flattering indication that the trade 
appreciates a first-class article. The sale of my Hub Ginger-Ale Extract to the bottling trade 
has also been large, and great satisfaction has been expressed by many users. I propose’ to 
send hereafter with every package of extract such complete directions for use, that, taken in con- 
nection with some improvements in the goods, the result of careful experiment, they cannot fail 
to produce beverages which will be selected by the discriminating as the choicest. 


FOR BOTH DISPENSERS’ AND BOTTLERS’ USE. 


Pure Fruit Juices. 


These juices are prepared from sound, ripe fruit, and pre- 
served without sugar; they retain the natural flavor of the 
fruit, will remain unchanged in any climate, and will not 
spoil even when the bottles remain open. Furnished only 
in quart champagne-bottles. 


Per case of 12 bottles. 


BLACKBERRY . . $6.00 
CHERRY iain! teas hada tae lies 6.00 
FRUITINA, a blended juice of delicate flavor 6.00 
GRAPE PUR Ret EE ou amet 6.00 
MALTESE ORANGE, a blended fruit juice with 

an incomparable flavor, unexcelled for use 

with phosphates. For either dispensing or 

bottling DA te 6.00 
PINEAPPLE, particularly fine . 6.00 
RASPBERRY, particularly fine 6.00 
STRAWBERRY . 6.00 
WILD CHERRY 6.00 


Assorted dozens furnished at same prices if ordered. 





Flavoring Extracts. 


Packages are charged extra for all goods in bulk: 1-gal. 
jugs, 20c.; 2-gal. jugs, 35 c-; 3-gal. jugs, 50c.; 5-gal. kegs, 
75.; 1o-gal. kegs, $1.00. Mo charge made for pint bottles, 
packing-cases, or carting. 


Per gal. in 

Per pt. Per gal. 5-gal. lots. 
BANANA . $1.25 $6.00 $5.00 
BIRCH BEER 75 4.50 4.00 
CARAMEL COLOR 50 1.25 1.00 
CHOCOLATE 1.25 6.00 5.00 
CoFFEE, condensed 50 3-50 3-25 

Is made from selected Male Berry Java Coffee. Will re- 


main unchanged in any climate. The coffee produced 
from it is free from the bitter taste commonly found in 
coffee, and the delicate aroma is preserved. Price, per 
dozen pints, $5.00. 

CREAM SopA, a combination 
which produces a very salable 
PI tae Gages ieee $8.00 


$1.75 $7.50 
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Per gal. in 
Per pt. Per gal. 5-gal. lots. 
Fruit Acip (Citric Phosphate 


Solution), needed in all fruit- 


flavored syrups. » .°. - $0.50 $2.50 {$2.00 
FRuItT CotLor, used in syrups 
OPule WEG IPUltSe ,) 4s ye” 1,50. “T0,00 "9:50 


GINGER-ALE, Hub . << - =. 4.50 30.00 25.00 
This is a highly concentrated extract, soluble in any pro- 
portion, of fine flavor, bottles a brilliant Ginger-Ale, will 
not precipitate, is easily handled, and produces more goods 
than six times the amount of any other. Will make a 
Ginger-Ale for dispensing equal to the finest bottled ar- 
ticle. One pound will make 7oo dozen half-pints, or 
nearly 12,000 g-ounce glasses. Price,in 5-lb. lots, per lb., 


$4.00, 
INEG DAR ae ee. en pe ls 25.  PO.00, 85.00 
NERVE. DONTC™) yi) <. - “E60 5.00 4.00 


This makes an excellent drink. Its wholesome and 
agreeable taste is one that grows upon the consumer, 
One gallon of the extract makes nearly 6,000 8-ounce 
glasses, or nearly 375 dozen half-pint bottles of this pope 
ular beverage. 





OTTAWA BEER, always popular $0.75 $4.50 $4.00 
PERUVIAN BEER, unsurpassed 
for quality and salability . . .75 4.50 4.00 
One gallon of the extract will make 2,000 1o-ounce 
glasses, or 175 dozen half-pint bottles of either Ottawa 
or Peruvian Beer. 


BPINEAPELER Su) oe) nel > 1625. 6.00%. $5.00 
RASPBERRY .. .- E25 6.00 5.00 
Root BEER, proote ae 

COPY A Ot ea at ere ee 75 4.50 4.00 
SARSAPARILLA (=) 5.) =) <3 wa AegO ASO 


SARSAPARILLA COLOR, os ral 

goods requiring an amber 

COlOK saves . 50 1.25 1.00 
Sopa Foam, fieeid. te ee 

effective atticle made for the 


purpose. Used in almost 

every variety of syrup . . 50 2.50 2.00 
SPRAWBERRY 0G is wale) ww ) 1425 6.00 5.00 
SUGAR COLOR: 3). 50 1225 1,00 


VANILLA, eencentrated’ an un- 

equated specialty. Without 

exception, the best extract 

of Vanillain the market... 2.00 12.00 10.00 
WINTERGREEN, or CHECKER- 

BERRY . . sae 6.00 5.00 
YELLOW VEGETABLE Coron. 

needed in Banana, Orange, 

Orange Flower, and Pine- 

apple syrups: 9.5.0 G) ys 1:50: 10.00 9.50 


Double Vanilla-Chocolate Paste. 


The Chocolate syrup is prepared from this paste quickly 
and without trouble, as it simply requires dissolving in hot 
plain syrup. The paste will keep for years in any climate, 
and will not spoil even when open. When dissolved, it will 
remain in suspension. The beverage produced hon this 
paste cannot be excelled by any preparation of cocoa. Per 
dozen 1-Ib. cans, $5.00. Single cans, 50 cts. 


ans 


Tufts’ Citric Phosphate. 


Used exactly as Citric Acid is used, for which it is a 
complete substitute. Citric Phosphate is sold at one price 
throughout the year, and Citric Acid is rarely as cheap. 
Unexcelled for use at the soda-water counter; dissolved in 
water and squirted from an essence bottle. Unequalled in 
Orange Phosphate, the most salable of all the bottled bev- 
erages of recent introduction. More agreeable than Tar- 
taric Acid, goes farther, and costs less. 

S. D. Lone, Sc. D., Professor of Chemistry, Chicago 
Medical College, says: “‘ The addition of Phosphates to our 
food is as rational, and frequently as necessary, as the use 
of common salt. In this way they act in preventing many 
disorders, and are not medicines, but foods.” 

Kegs of roo lbs., 45 c. per lb. ; kegs of 50 lbs., 48 c. per Ib. ; 
kegs of 25 lbs., 50c. per lb. Jars of 10 lbs., 52¢. per lb.; 
jars of 5 lbs., 55c. per lb. Wo charge for packages. 


Filter’ Paper. 
No.-3¢, per loo 7 5 olbo- No.3 


6“ 


3, per 500°’. .' 2.00 

rad 74 6c 66 

50, seer OO 50, Pee 7 Boo) 

“ (73 oe 14 ~ 
80, tae we 400 80, BL oA. 


West-India Lime Fruit Juice. 


Prepared expressly for the soda-water counter and for 
bottled Ginger-Ale. Per gallon (package extra), go cents. 


Marble Dust. 


Price, per barrel, delivered free on board in New York, in 
lots not less than 5 barrels, $1.50. 


Mineral-Water Salts. 


PER PACKAGE SUFFICIENT FOR 10 GALLONS. 


PAMOMMUALIGNMUNs | aul PLLOOR EOCILZCENA.. Gr oj, 4 go1s00 
COUCTESS MND sate a a AML YOOn PAO DA Ai lace os Mad hte.) TOO 
CCI OEN A a tn em U.COr = hora) ks 4) Seve s 2 TeO0 
BGISseh Ch ny oes gurwtiOO) -SUIPhUL. 255 “5 = (4.00 
Saratoga. 47). T.GG) VICUYNM we ian 3. 1.00 


Six ce skeres, assorted if desired, $5.00. 
’ These Salts are composed of such materials as will repro- 
duce, both in taste and chemical properties, the various 
mineral-waters for which they are intended. Great care is 
taken in their preparation, and, as a chemical analysis of 
the natural water is the basis of their manufacture, they 
contain the same medicinal qualities. 


Dry Soda Foam. 


Dry Soda Foam, in 4-ounce packages, each . . . $0.25 
For Bottlers, per dozen packages . . . . « - « 2,00 
FOR DISPENSERS’ USE ONLY. 

Per gal. in 


Per pt. Per gal. 5-gal. lots. 
AcID PHOSPHATE, for phos- 


phates of all flavors . . . fo.50 $1.50 $1.25 
Orange phosphate is a wholesome and delicious drink, 
and always commands a large sale. 

GINGER, Jamaica, concentrated $1.25 {6.00 {5.00 
Is produced in my factory under personal supervision, by 
exhausting fresh ginger-root with the finest spirits. Only 
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the Jamaica root is used, the fragrant odor of which is 
preserved. This extract is purely ginger, is free from 
capsicum, and is as highly concentrated as it is possible 
to manufacture, 


Per gal. in 
Per pt. Per gal. 5-gal. lots. 
GINGER-ALE, concentrated $1.00 . $6.00 $5.00 


This extract is made from pure ginger, and is entirely 
free from capsicum, which is found so generally in other 
so-called Ginger-Ale extracts. One gallon will make 
2,500 g-ounce glasses of Ginger-Ale. 

GINGER CORDIAL SYRUP $1.25 $1.15 
Ginger is wholesome but unpalatable. In Ginger Cordial, 
however, a delicious non-alcoholic combination is pre- 
sented. It is a new beverage which is bound to prove a 
seller. ‘he Ginger Cordial is somewhat difficult to pre- 
pare, and consequently is offered only in the finished 
syrup, and put up in half-gallon bottles. 


Gum AROMA . $1.00 5.00 $4.50 
LEMON, concentrated, very fine 1.25 6.00 5.00 
MEAD, Arctic, 1 gallon will 

male 400 Io-ounce glasses of 

Mead —— 3-00 2.50 
ORANGE, concentrated aay fine 1.25 6.00 5-00 
ORANGE FLOWER 1.25 6.00 5.00 
ORGEAT, or ALMOND 1.25 6.00 5-00 
PEAR . : 1.25 6.00 5-co 
ROSES st toy fare 2.50 15.00 14.00 
SPEAR BEER 75 4:504> 4x00 





Tufts’ Liquid Beef. 


This Beef Extract is prepared in liquid form, with great 
care, especially for Hot Soda-Water. It will be found 
superior to anything in the market for both flavor and body. 
It has a pleasant odor, will not spoil, and, quality consid- 
ered, is cheaper than if made from a solid extract by the 
user. Attention is called to the fact that this Beef is put 
up in bottles containing full measure, and that they are not of 
such shape as to deceive the purchaser in regard to the con- 
tents. There is on the market a liquid beef extract, the 
so-called g-ounce packages of which contain but 614 fluid 
ounces. Another liquid beef extract is put up in a bottle 
that contains but 4 fluid ounces, but which looks as if it held 
at least 6 ounces. Tufts’ Liquid Beef is put up in 6-ounce 
bottles, each of which contains 6 fluid ounces. They are 
packed in neat cases containing one dozen each. A squirt- 
tube to fit the bottles is packed with each dozen. 

Price, per single bottle, 75 cents. Per dozen, $7.25. 


Celery Salt. 


The finest possible addition to hot beef tea. The odor of 
hot beef tea, so offensive to many, is thoroughly disguised 
by the addition of a little celery salt. Per pound, in pound 
packages, ro cents. Individual Salt Caster of decorated 
glass, with silver-plated cap, filled with Tufts’ Celery Salt, 
35 cents. 


When next in need of Juices or Extracts try these goods; you will continue to use them. 


Sample 


Order. 


THE following sample lot of Soda-Water Flavors will be sent,. neatly and 


securely packed, to any address upon the receipt of $25; and, upon first order 
only, freight-charges will be deducted from bill. 


The goods are guaranteed equal to the best in the market, 


to give satisfaction to the user. 


Y, pean Strawberry Juice. "le 
RaspDe ry a at ga, hol Sea 
Pine-applics aca eee 
Maltese Orange Juice . . 
Fruitina Juice. : 
Condensed Coffee Aa tas 
cans Chocolate Paste . . 
pounds Citric Phosphate 
pint ruitiG clara. ee 

= Soda Hoam os 

VUNErVe aL GICs ee.c.a0 ao nee 
Pixtract. (rane a aosa ec 

A ENON ia ele Loe 
Vailas) n ee 
Peruvian Beer Extract . 


6eé 


6 


6é 


ce 


ce 


(14 


ce 


66 ce 


neat ae eee Ie ee tS SS 


and are certain 


$2.00 
2.00 
2.00 
2.00 
2.00 
1.90 
2.50 
2-75 
T.50 
50 
1.00 
Eyl 
ri25 
2.00 


ane avin 
$25.40 
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TUFTS’ IMPROVED STERLING GENERATOR. 


rs those who intend to manufacture their own soda-water, the selection of 

the best generator is of the greatest possible importance. The pressure 
upon all parts of the apparatus in the act of charging is greater than that 
required of a steam-engine boiler; so that the generator should be of the 
strongest and best materials, be made with the utmost care by the highest 
skilled labor, and have every appliance for safety that invention and ingenuity 
can contrive. 

It is well known that my generators have always been of the very highest 
gerade of materials and workmanship (being superior even in that respect to all 
others); while they have possessed appliances for safety which have placed 
them far above those of every other manufacture, and have made them safe for 
those without experience. 

It is, however, my aim to adopt every device that will further add to their 
completeness or the economy of their working, or tend to their absolute safety 
under all conditions. 

I have therefore still further improved my Sterling generator, as shown in 
the engraving, which improvements are here explained: — 

Instead of making the crown of the marble chamber of brass, as heretofore, 
it is now made of copper; as, after careful experiment, I have found that nearly 
all brass castings are porous to such a degree that, while subjected to a great 
pressure, gas will escape although the pores are so minute that water cannot 
be forced through them. 

I have changed the hollow stem to the vitriol-pot, and it is now made solid; 
for, while it answered the purpose of the equalizing-pipe, it prevented the 
rapid working of the generator; as the acid falling around it stopped up ina 
measure the gas-passage. 

These changes are, however, of minor importance; for, even as it was, the 
generator was by far the best and safest in the market. The changes of the 
greatest importance are, — 

1. The lining of the body of the generator is cast into the copper shell, 
instead of being formed of sheet lead, a heavy and almost indestructible lining 
being thus obtained. 

2. The location of the safety-valve and gauge. Instead of both having one 
opening for pressure indication, as heretofore, each has now its separate open- 
ing; so, that, should either through any accident fail to work, the other would 
answer its purpose equally well. This is an improvement of great value, as it 
doubles its provision for safety. . 
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3. The safety-valve is greatly improved. While it acts automatically as 
before, and blows off at a given pressure, it is also provided with a hand-lever, 
so that it can be opened in a moment whenever desired, and the pressure 
released. This is a great advantage in point of still greater security; for in 
case of any mishap a simple touch will instantaneously release the pressure. 

It is also improved in having a much larger outlet for the escape of the gas, 
consequently effecting a quick reduction of pressure. 

4. Both gauge and safety-valve are placed at the highest point in the gen- 
erator, and disconnected from every other attachment, so that they are secure 
from clogging. Also the location of the gauge allows it to be stationary, and 
always facing the operator in charging, instead of being revolved with the 
spindle as before. 

5. The latest appliances for convenience as well as safety are furnished, 
including the French clamp-coupling to marble chamber, the blow-off cock for 
bottom of generator, tin and lead funnels, rubber charging-pipe, etc. 

Altogether, the Sterling generator is not only the safest, but is the most 
complete, compact, and economical ever manufactured. 

Notwithstanding all these improvements and additions, I have concluded to 
offer this improved generator at the same price as before, trusting for remuner- 
ation to a largely increased sale. 

The generator is manufactured of extra heavy copper, well lined, and is 
constructed in the most substantial manner throughout. 

Being entirely practical, with no complication of its parts to break or 
become disarranged, as in other generators, and making the dest of soda-water 
with perfect ease and safety, it cannot but commend itself to all who will give 
it their attention and examination. Either bicarbonate of soda, marble-dust, or 
whiting may be used in manufacturing soda-water; although the preference 
may be given to soda on account of its cleanliness. 

The No. 2 size is much more economical of labor and materials than the 
smaller, and is the size generally desired by retail dealers. 

In charging soda-water, fountains are required, prices of which are given on 
pp. 218 and 219. ; 

A rubber charging-pipe, instead of lead, will be furnished with my genera- 
tors, — an advantage all will appreciate. 


PRICE OF STERLING GENERATOR. 


Nomercizemiornates soto so gallons) 4 6 5) 6 ee ke ee eee 8 BFS 
iceoiveioreuaree 16 10:40 Salons) 2). 6 6 5 ew ii we ee 8 50 


For an additional purifier, add to list for 


No. 2 and 3 SIZES e ® ® e e e © e e e e e e ° e ° e e e e e e $20 
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IMPROVED CopPpER FOUNTAIN. 


HIS copper fountain is lined throughout 
with heavy sheet block-tin, the joints of 
which are burned with tin. 

The cock is of the screw compression 
variety, and is pipe lined with block-tin and 
electro-plated with tin on the outside. 

Either clamp or screw connection can be 
attached to this cock and without adding to 
the height, as they attach to the side instead 
of the top. 

This fountain has neither handles, pins, nor 
solder band. 


PRICE. 


To hold to gallons of a height 
2 ft. 6% in., each $45.00 
To hold 6 gallons of soda-water, height 


2 ft. 4% in., each 35.00 
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IMPROVED STEEL FOUNTAIN. 


HIS fountain is made entirely without 

rivets, the side seam being welded, and 

the joint strengthened by the centre band, 

which is shrunk on before the fountain is put 

together. These fountains have been sub- 

jected to very severe tests, and are undoubt- 
edly the strongest fountain made. 

The edges of the cylinder fit into recesses 
in the heads, leaving the inside perfectly 
smooth and free from the sharp edges which 
cut linings and cause leakage in the steel 
fountains now in the market. 

The shell of this fountain is strong and light, 
and the lining is heavy, making a fountain 
which for durability will excel all others. 
Each fountain is tested by hydraulic pressure 
to 500 lbs. to the square inch. 


PRICE. 
To hold to gallons of soda-water, height 
2 ft. 6% in., each $35.00 
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STYLE NO. EL. 





STYLE No. 2. 
HEAVILY LINED WITH BLOCK-TIN 


LINED WITH SHEET BLOCK-TIN. 
(ae. FOUNTAINS, on account of their well-known reliability and durability, still 


retain their popularity, and their sale and use continues undiminished in spite of compe- 
tition. 


Many dealers of soda-water, who by long experience have learned to know their value, 
cannot be induced to use fountains of any other material. 


Copper fountains are always furnished with No.1 style cock, as shown on style No.1 
fountain, unless otherwise ordered. No.2 or No. 3 style cocks will, however, be furnished 
instead, if desired, at the same price. See page 222. 

No. 3 style cock is shown on sheet block-tin lined fountain. 


PRICE AND HEIGHT OF FOUNTAIN 
With No. 1 style cock, and clamp-joint and clamp attached. 


Block-tin lined Fountain. 
To charge 14 gallons of water 


Sheet block-tin lined Fountain. 
2 feet 11% inches . $50 . . AIGet, 2 INCHES: (so aren chan ys 
To charge Io gallons of water . 2 feet 91% inches 40 2 feet t1i4 inches. :.-; = #45 
To charge 6 gallons of water . 2feet 7 inches . . 30 a teet GA I0CHES) tame were 35 
No 2 style cock adds ¥% inch to height. 
side of the cock. 


No. 3 style cock as shown takes off 5 inches, as the clamp-joint and the clamp are attached to the 
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RELINING COPPER FOUNTAINS. 


Y peculiar facilities in this line enable me to do work of this kind to the 
best advantage and with the utmost despatch. By my cold-chill pro- 
cess, a much heavier lining of block-tin is put on than is possible in any 





other way. 
PRICE FOR RELINING. 
SIZE. 
6 gal. 10 gal. 14 gal. 
Retinning copper fountain, style No.1 . . . oF) Whips, SRO $5.50 $6.00 
Renewing lining in sheet block-tin lined copper fountains style No. 2. 6.00 6.50 7.00 
Renewing lining in improved copper fountain . . ... . . . 6.00 6.50 
Renewing lining in improved steel fountain . 6.50 ——— 





Freight added. No charge for extra solder. 


To ascertain if a fountain needs relining, empty it of carbonic-acid gas by 
tipping it upside down, then wash out thoroughly, lower a lighted candle into 
the fountain by a wire, and it can be readily seen whether the lining is worn 
off, or not. A fountain well lined, and properly taken care of, will last for 
soda-water about five years. 

IMPORTANT. This work should never be intrusted to other hands than 
those of a regular manufacturer of soda-water apparatus. Coppersmiths used 
to other kinds of work cannot appreciate nor understand the great strength 
required in a soda-water fountain, which is at all times subjected to a higher 
pressure than is required even in a steam-engine boiler. 

As a fountain has to be taken apart for repairs and relining, it would be 
extremely hazardous to rely upon its being safely put together by a copper- 
smith who is not also a regular manufacturer of soda-water apparatus. 
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FOUNTAIN ROCKER. 


This rocker possesses the following ad- 
vantages over others in the market : — 

First. It will accommodate fountains 
either with or without trunnions, and of 
any size or shape. 

Second. It is so constructed that the 
fountains will not be thrown from it dur- 
ing agitation. 

Third. The rockers are of such shape 
that the stop at the end of each forward 
and backward motion is very sudden, and 
the water is thereby violently agitated and 
thoroughly broken up, enabling the great- 
est possible absorption of gas, and effect- 
ing the most thorough saturation of the 
water. 

Fourth. It is heavy and strong, and 
will last for years, even if used con- 
stantly. 

Fifth. It requires but a very slight 
exertion to operate it. 


PRICE. 


Rocker for two fountains. . . {12.00 
Rocker for one fountain . . . 10.00 
Double charging pipe. . . . 8.00 
Single charging pipe, 6 feet long = 5.00 





FRAME FOR FOUN- 
TAINS. 


The use of this frame lessens the labor 
of shaking, which is necessary in all 
cases to impregnate the water thor- 
oughly with the gas. 

The fountains hang on their pins, 
and will revolve with the least effort. 

The generator is now furnished with 
an elastic charging-pipe, so that it is 
unnecessary to disconnect the fountain 
during the shaking process. 


CER cee ear eA Ante us. oi HOO 


The fountain shown is the style lined 
with sheet block-tin. 
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~ SPANNER-WRENCH. 


For removing fountain cock. Price, 50 cents. 




















For fastening clamp- 
joint in position. 
Prices 2004 ero cents: 












































SAFETY-VALVE. 


Pree re) VOLS 





With strainer, and lined 
with block-tin pipe. 
Price = (5. 37). 40 cents: 












































DOUBLE FOUNTAIN COCK. 


For atmospheric hot or cold soda-water apparatus. Can also —_ 





be used in charging siphons from a portable fountain, the gene- FOUNTAIN COCK, NO. 1. 
rator and siphon filler being both attached to the fountain at R Be 
ance: Xegular style with clamp-joint connection, 


$6 PVC auc eee 

















































































































































































































































































































































































































FOUNTAIN COCK, NO. 2. FOUNTAIN COCK, NO. 3. 

With both clamp connection and male 2 : ye ae 
coupling. Can be attached to any make Same as No. 2, but horizontal to lessen height, making it 
apparatus connection. Price, $4. more convenient to place fountain under counter. Price, $4. 
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CLAMP-JOINT WITH CHECK-VALVE. 


HE check-valve which forms part of this clamp-joint will automatically 
close when the clamp-joint is disconnected from an empty fountain; 


CROSS SECTIONS A: 





thereby saving the soda-water remaining in the pipes and coolers, and also 
saving the user from a wetting. 

It is furnished free with all new marble apparatus made hereafter, and can 
be purchased separately and attached to the supply-pipes of,any apparatus now 
in use. 


PRICE. 


Clamp-Joint with Check-Valve . . . : : : ieee eeer ran OU sh O 
Check- Valve enly, with male nipples at anne a eat Settles CORT ere ene oe PG 
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HOT SODA-WATER DRAUGHT-TUBE. 
(TWO-WHEEL.) 


HIS tube is intended for use with the Standard and similar 
hot soda-water apparatus. By its use the necessity of draw 

ing off and throwing away the cold water which stands in the 
pipe and draught-tube, and thereby producing a bad impression 
on the customer, is avoided. 

By opening the wheel at the top of column, the cold water is 
wasted without the knowledge of the customer. 

The valves in this tube are of metal, having no rubber or 
leather washers to melt and ooze out. 


Price: 60 oe ae eee ee ea 


Single-wheel hot soda-water draught-tube, same as above, but 
not arranged to waste cold water, $15. 

Two-wheel tube for use in a draught-apparatus, as shown in 
cut of Salamander, page 72, $20. 





STOVE STAND: 


FOR COUNTER HOT SODA-WATER APPARATUS. 


THs stand rests upon the floor under the counter, and can be adjusted 
so as to raise the stove to any desired height. 

By simply removing a pin the stove can be Jowered for cleaning and 
lighting. 

A hole t foot in diameter is required in the counter slab. 

The use of this stand will prevent the heat from breaking the counter 
slab, and will also prevent soot and smell. The hole which it necessitates 
in the counter slab provides the large amount of ventilation necessary to 
enable these stoves to work in a satisfactory manner 

When the hot soda-water apparatus is removed, at the end of the season, 
this hole and the water connection can be used for a Scylla or other tumbler 
washing device. 











PRL CA: 
Stand for was StOVE wis.) 2 Ya), « Seve de: ah cceh Noes ta SA ar 
s ce) ang Se ee a a by he ons 
Oil stove \) sie) is Ge tal ee ose cts is a et 
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This stand is furnished, without extra charge, with each of my counter 





hot soda-water apparatus. 


The stove consumes an average of 574 feet of gas per hour, at 16/,, pressure. 
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Silver Salt Bottle. Silver Salt Bottle. Salt Bottle. 
No. 2415. No. 2416. No. 3436. 
With Patent Star Shaker. With Patent Star Shaker. With Patent Star Shaker. Price. @eoe ys v1.00 
Price . - $1.00 Price . . $1.00 Price . . $1.00 


Silver Pepper Bottle. Silver Pepper Bottle. 
No. 2415. No. 2416. 


Price - . $1.00 Price’ . . $1.00 















































Silver Hot Soda-water Cup. Silver Hot Soda-water Cup. — 
No. 135I. INO. 1g42. © Silver Hot Soda-water Cup. 
Quadruple plate. To hold 9 ounces. Quadruple plate. To hold 7 ounces. No. 1350. 
Price . . « $1-75 For beef tea. Quadruple plate. To hold 9 ounces. 


Price .2 ha anee (p1.50 Price". 0 $1.50 
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Cream Pitcher. Spoon-Holder. Silver Hot Soda-water Cup. 
No. 1925. No. 1925. No. 1352. 
Quadruple plate. _ Quadruple plate. Quadruple plate. 
Toholdr quart . + - $3.75 Pricetue sae P2275 To hold 9 ounces. 
Toholdrpint . . « » 3,00 Price eC ho ee pt BE-28 


With cover, add. .. . +50 
225 


JAMES W. TUFTS’ DESCRIPTIVE CATALOGUE. 









































China Tumbler, 
6-ounce size. 


Designed especially for hot soda- 
water, and made for me exclu- 
sively, at a noted European 
pottery. 


Price, per dozen, $4.00. 


Tumbler Holder, 
style S. 








To fit only the 6-ounce 
China ‘Tumbler. 


Price, per set of 
S1x, $7.00. 


Cream Pitcher, 
No. 2160. 
Quadruple plate. 
Old Silver . $5.00 
Plain Silver . 4.25 


To hold 28 ounces. 
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Tumbler Holder, style N. 
To fit any regular soda-water tumbler. 
Price per set of six, $8.00. 


China Tumbler, 8-ounce size. 
Price, per dozen, $4.50. 
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China Tumbler, 
-8-ounce size. 


Designed especially for hot soda- 
water, and made for me _ exclu- 
sively, at a noted European. 
. pottery. 


Price, per dozen, $4.50. 


Tumbler Holder, 


style R. 


To fit only the 8-ounce 
China Tumbler. 


Price, per set of 
six, $8.00. 
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Dresden China Cup.. 
Decorated in blue. 


Designed specially for hot 
soda-water, and made for 
me exclusively at the 
Royal Dresden factory. 


To hold 7 ounces. 
Price, per dozen, $5 00. 


WHIPPED CREAM BOWL. Price, $6.00. 
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HE attention of the trade is invited to the goods mentioned in this price- 
list, with the assurance that the quality will be found equal, if not Nerae 
to any in the market. My superior 
facilities for the production and 
manufacture of these articles, to- 
gether with a very large sale, enable 
me to offer lower prices than is pos- 
sible for any other manufacturer. 
The beverages dispensed must 
be “first chop,” or a trade in them 
cannot be built up and maintained. 
To secure this necessary end, use 
the extracts advertised below. 
Packages are charged extra for 
all goods in bulk. 





Tufts’ Double-Vanilla Chocolate Bate: 


THE chocolate syrup is prepared from this paste quickly and without trouble, 
as it simply requires dissolving in hot plain syrup. The paste will keep for 
years in any climate, and will not spoil even when open. When dissolved it 
will remain in suspension. The beverage produced from this paste cannot be 
excelled by any preparation of cocoa. 

Put up in pound cans with full directions. Each pound will make one 
gallon chocolate syrup. 


Per Dozen, One-Pound Cans, $5.00. Single Cans, 50 Cents. 


Tufts’ Condensed Coffee 


Is made from selected Male Berry Java Coffee. It will remain unchanged 
in any climate. The coffee produced from it is free from the bitter taste com- 
monly found in coffee, and the delicate aroma is preserved. 

Per Gallon, $3.50. Per Pint, 50 Cents. 


Tufts’ Extract of Jamaica Ginger 


Is produced in my factory, under personal supervision, by exhausting fresh 
ginger root with the finest spirits. Only the Jamaica root is used, the fragrant 
odor of which is preserved. This extract is purely ginger, is free from capsicum, 
and is as highly concentrated as it is possible to manufacture. 


Per Gallon, $6.00. Per Pint, $1.25. Per Gallon, in 5 Gallon Lots, $5.00. 
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Hot Ginger Cordial Syrup. 


GINGER is a wholesome hot drink, but is not usually a very palatable one. 
In hot Ginger Cordial, however, a delicious non-alcoholic combination is pre- 
sented. It is a new beverage which is bound to prove a seller. The Ginger 
Cordial is somewhat difficult to prepare, and consequently is offered only in the 
finished syrup. Put up only in half-gallon bottles. 
Per Gallon, $1.25. Per Dozen Bottles, $6.00. 


Tufts’ Nerve Tonic. 


THIS makes an excellent hot drink. Its wholesome and agreeable bitter 
taste is one that grows upon the consumer. 
One gallon of this extract will make nearly six thousand eight-ounce cups 


of nerve tonic. 
Per Gallon, $5.00. Per Pint, $1.00. Per Gallon, in 5 Gallon Lots, $4.00. 


Tufts’ Acid Phosphate. 


HoT EGG PHOSPHATE, when carefully made, is always a selling drink. Be 
sure that the egg is fresh, and that the water is not hot enough to cook it; 
use a pure acid phosphate, and flavor with a lemon or orange. TUFTS’ ACID 
PHOSPHATE is unexcelled. | 

Per Gallon, $1.50. Per Quart, 50 Cents. Per Pint, 30 Cents. 


Tufts’ Extracts of Lemon and Orange. 


THESE are made from the latest importation of oil, the entire original 
package being dissolved immediately after being opened. 

These extracts are highly concentrated, and are especially prepared for 
soda-water syrups. For such use a more positive flavor is required than is 
found in extracts usually sold, which are totally unfit for this purpose. Prices 
in bulk do not include packages. 

Per Gallon, $6.00. Per Pint, $1.25. Per Gallon, in 5 Gallon Lots, $5.00. 


Tufts’ Maltese Orange Juice. 


A. BLENDED fruit juice with an incomparable flavor, preserved without sugar. 
Unexcelled for use with hot egg phosphate. This juice will remain unchanged 
in any climate, and will not spoil even when the bottle remains open. 

Per Case of 12 Champagne Quart-Bottles, $6.00. 


Tutts “Ligquidsscet., 


THis Beef Extract is prepared in liquid form, with great care, especially 
for Hot Soda-Water. It will be found superior to anything in the market for 
both flavor and body. It has a pleasant odor, will not spoil, and, quality con- 


sidered, is cheaper than if made from a solid extract by the user. Attention 
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is called to the fact that this beef is put up in bottles containing full measure, 
and that they are not in such shape as to deceive the purchaser in regard to the 
contents. There is on the market a liquid beef extract, the so-called nine-ounce 
packages of which contain but 6% fluid ounces. Another liquid beef extract 
is put up ina bottle that contains but 4 fluid ounces, but which looks as if it 
held at least 6 ounces. Tufts’ Liquid Beef is put up in six-ounce bottles, each of 
which contains 6 fluid ounces. They are packed in neat cases containing one 
dozen each. A squirt-tube to fit the bottles is packed with each dozen. 
Price, per single bottle, 75 cents. Per dozen, $7.25. 


Tufts’ Celery Salt. 


THE finest possible addition to hot beef tea. The odor of hot beef tea, so 
offensive to many, is thoroughly disguised by the addition of a little celery salt. 


Per Pound, in Pound Packages, 10 cents. Individual Salt Castor of Decorated Glass, with 
Silver-Plated Cap, Filled with Tufts’ Celery Salt, 35 cents. 


PACKAGES. 
PACKAGES are charged extra for all goods in bulk. 


Mecalomeeswextagi ssi. . £0.20) ‘Sveallon kegs, extra, . . « «. 4). $0.75, 
Be $e Me as ® e e e e 235 Io ms Ue iy e e e e e 1.00 
<i ey ty ry ree: faye 50 


I do not supply either Clam Juice, Chicken Broth, or Lemon Juice; they 
can be obtained of all wholesale druggists and wholesale grocers. 


Clam Juice. 


For the preparation of Clam Bouillon, which has acquired great popularity 
wherever introduced, I recommend Bailey’s Concentrated Clam Juice, made by 
the Bailey Canning & Preserving Co., Orleans, Barnstable Co., Mass., and sold 
by all wholesale grocers. 


Lemon Juice. 


For the manufacture of hot lemonade, which will have the fruit-body with- 
out necessitating the delay and trouble of cutting and squeezing the fruit, I 
recommend Von Laer’s lemon juice. (J. P. W. von Laer, Boston.) It can be 
obtained of wholesale grocers. 

Manufactured in large lots, it can be sold for less than it will cost the user 
to make it. 


All Extracts of my Manufacture are Warranted Equal to the Best in the Market, 
and to give Entire Satisfaction to the Purchasers. 
Address all orders, 
EXTRACT DEPARTMENT. 
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IMPROVED BOTTLING TABLE. 


—o-0505 oo——— 


HE new-pattern table is simple and strong. It is made of heavy stock, 
the top being two inches thick, put together entirely with bolts and 
finished in oil and shellac. 

The rods are short and very heavy, and the principal bearings are babbited. 
The spring is made of a special grade of steel, and hung in such a manner 
that its operation is very easy. Both hand-lever and foot-treadle have double 
bearings; they are entirely of wrought-iron, and are very strong. 

The recessed plate enables the bottler to fill all sizes of bottles. It is pro- 
vided with a cup for the removal of broken glass. 

The mechanism which operates the shield is very simple, and so con- 
structed that the shield does not open until the hand-lever is raised to its 
highest point. 

The cork-gauging attachment can be set for any length of cork, and when 
set, the corks will be driven exactly the same distance, no matter how the 
bottles vary in length. It is operated without removing the hand either from 
the syrup-pump or the hand-lever, therein differing from other devices for the 
same purpose. This device is patented. 

The syrup-pump has a solid plunger of hard rubber, and valves of the same 
material. It is lined throughout with block-tin, even the barrel being lined. 
It can be adjusted to throw from one to four ounces, as desired. The water- 
valve can be operated with ease, independently of the pump. This is an 
improvement of importance, as by its use syrup is saved in case of losing 
a cork, or other accident causing loss of pressure. The motion made in 
operating this pump is very slight, and being a natural and easy motion, 
the operator can do more work and feel less tired than with any other pump 
made. 

The air-valve is of the most improved pattern, and wastes the least possible 


amount of water. 
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The tyer will be found a great convenience in wiring corks. It is so made 
that it can be used either single or double as desired. ; 

The edge of the table is grooved, and a drain-pipe is furnished at one cor- 
ner. The recessed pot is supplied with a nipple to which a rubber drain can 
be attached. The air-valve also can have a drain-pipe attached to it. These 
facilities enable the bottler to keep his clothing dry, and his table and floor ina 
neat condition, by draining away the waste water. 

An improvement not shown in the illustration is a ring and galvanized 
iron pail for holding soaked corks. This pail-ring is pivoted to the table-top 
at the left of the bottler’s position, and can be swung under the table when not 
in use. It is a convenience highly appreciated by those who have used it. 

A five-gallon syrup-can with a glass gauge, in which the amount of syrup 
can be seen at a glance, is also supplied. 
SIZE, — Length of table top, 4 ft. 2 in.; width of table top. 2 ft. 


PRICE. 
Hard-wood table complete, as shown, with syrup-can and cork-pail . . . . . . « « « « $135.00 
Soft-wood table complete, as shown, with syrup-can and cork-pail . . ... . aioe | See 20 OO 
Hard-wood table only, with recessed plate and air-valve; but without the syrup- panies shield, 
and attachments, tyer, cork-gauging attachment, syrup-can, or cork-pail . .. . . . . 100.00 
Soft-wood table only, with recessed plate and air-valve ; but without syrup-pump, shield, and 
attachments, tyer, cork-gauging attachment, syrup-can, or cork-pail . . . . ... . =. 85.00 


These Bottling-Tables are furnished only as priced above, and no deduction can be made for any 
of the articles omitted. A rubber charging-pipe is not furnished with the table, and if wanted must be 
charged for extra. 


The following list of prices is furnished for the convenience of those who wish separate parts, but 
these prices cannot be deducted from the price of the tables as above, as the completed table is offered 
at a very much lower price than the aggregation of parts would allow. 


Patent Syrup-pamp, "tod Ounces tei 6 coi is hes a ay st tree owen ee $35.00 
Syrup-gauge,.274 to 4 Ounces 4 heer eh 5g Sg els rc 
Sytup-gauge, 1-to 244 ounces Li ye at Teh 4) ie die oe ee 
Sytup-gauge, 4 to TOunce evil) se Pe ea ese) Ree es a 15.00 
Shield and Attachments . ee A ale Cr merary ee dey ee a 
Cork-gauging Attachment 20005 404 a) Se og DA a 
Attachment, for. Hutchinsom:stoppers 05°09 sine algae fe 2 ees Ce 
Lyer;complete fs -.. : or RL a er Nee baa al At ae a cn ce 5:00 
Cork-pail (of Pane, eae a peteeee SPIES om Pie ute Vee) aay cate series ate aes 5.00 
Air-valve ae oun ae 5-00 
Syrup-can, 5 gallons’ eee a ait aint gauge, cr 4 eet Ahoy pines ie connection ah atts 5:00 
Syrup-cocks for pump or gauge,each . . . . eR Ee eee een Son gut. wh Aes Ae 1.50 
Female Couplings for rubber charging- pipe, Per Palle ye Gh ie WAP ae ee 1.25 
Rubber packing for filling heads, each .. af, Sieh Tye Clie!e pce” flee ts ies UR ee ce a 50 
Rubber charging-pipe, per foot <8. s&h in yore te ee optics 235 
Rubber Pipe for, Syrup-cans, pet foot. :2 os 2. 4). sk wee) ene ee en 25 
Wiring Couplings to rubber charging-pipe;seach: = .\ 7,520 +) tee ose ee 25 
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For Corks. 


La 


This machine is devised for those bottlers who wish 
a simple, inexpensive machine and desire to economize 
room. It has been improved by the substitution a a 
weight on the lever for the spiral spring. 


PRICE. 
Complete,asshown . . . et wt oe Mia alte. le eS 
e . ° 15 


If without syrup-gauge, deduct de fast 
If without syrup-can, deduct: . . 6 « « «© © « § 


Height, 72 inches. 


MACHINES. 


















































































































































































































































For Hutchinson, Klee, Miller, or Parkhurst 
Stoppers. 


This machine is especially designed for bottlers who 
use the Hutchinson, Klee, Miller, or Parkhurst stoppers. 
It is made specially strong, so that it cannot get out of 
order through proper usage, "and is arranged for the most 
rapid working. 

It has every appliance for safety and convenience. 

This machine cannot be used excepting for the stop- 


pers above mentioned. 


PRICE. 
Complete with syrup-gauge,as shown . . . $60 
For syrup-can, add . . ay bee 5 
If without syrup-gauge, deduct Fie ur eee eres 


Height, 60% inches. 
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PATENT SYRUP-PUMP. 


The easiest working pump in the market. Practical for either half-pint or quart bottles. 


if Baar is the only pump made that is lined throughout, including the barrel. The solid plunger and 

the syrup-valves are of hard rubber; they require no packing, and are not liable to get out of 
order. The water-valve, being on the outside, is convenient to repack or re-washer when necessary. This ° 
is a suction pump, and it is not necessary to have the syrup-can on a shelf or hung to the ceiling. The 
beverages which pass through this pump will be absolutely free from contamination. The bottler who 
is so particular to have his fountains lined with block-tin to protect his soda and mineral waters from 
metallic taint, and who is often compelled to pass these waters and his acid syrups through a syrup-pump 
or gauge lined with verdigris, will appreciate this pump. At the end of the upright arm is a disc with 
screw pin and holes for gauging the quantity of syrup. The outside holes are for 1 02z., 2 oz., and 3 0z., 
and the inside holes for 1% oz., np 0z.,3% oz. For 4 0z., the arm is allowed to strike the stationary 
pin, and the movable pin is ptaced for safe keeping in the hole which is not marked. The operation 
of the pump is a forward and back direct motion, making the stroke very short. The opening of the 
soda-water valve is at the extreme end of the stroke, and the syrup is all discharged from the barrel 
before the water-valve is opened. Plain soda-water may be bottled without using the lever, as the water- 
valve is now made with a flat top, and can readily be depressed by the thumb. The pump may be 
adjusted as desired, to open the water-valve wide for quart bottles, or slightly for half-pint bottles, by 
moving the slide on the arms and setting it by means of the thumb-screws. 


PRICE 2) Pe ele eM, Le eee Ya Wel ie Tals pcan een 
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CORK-PAIL AND RING. 


HE improvement shown in 

the illustration is a galvan- 

ized iron cork-pail, supported by 

an iron ring which is pivoted to 
the top of the bottling table. 

It is placed at the left of the 
bottler’s position, and when not 
in use can be swung under the 
table. 

It is a convenience highly ap- 


preciated by those who have used 
ait, 
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DISTRIBUTING CYLINDER. 


He equally distributing the pressure where two or more bottling tables are supplied from 


one fountain. 


This cylinder is made of copper, lined throughout with sheet block-tin. It is provided with 
brass eye-straps and hooks, by means of which it can be hung from the ceiling. 


For 2 bottling tables . 
For 3 bottling tables . 
For 4 bottling tables . 


PRICE. 
$25.00 
30.00 
be 35.00 
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AUTOMATIC REGULATING-VALVE. 


Patented May 7, 1872, Aug. 17, 1880, Oct. 26, 1880. Adjustable at from 5 to 200 
pounds’ pressure. 


AR pressure regulating-valve resembles an ordinary cock. It has two valves, —a main valve which regulates the 
flow of the gas, and a secondary valve which controls the main valve, —a rubber diaphragm by means of which 
the secondary valve is operated, a hand-screw with a strong spring and a follower by which any given pressure can 
be placed on the upper side of the diaphragm, and a passage through which the back pressure acts on the under 
side of the diaphragm. A given pressure being placed upon the upper side of the diaphragm by means of the hand- 
screw, the secondary valve is depressed, the high pressure lifts the main valve, and the gas passes through. When 
the back pressure, acting through the passage on the under side of the diaphragm, equals the pressure exerted by 
the hand-screw and spring, the secondary valve, being relieved of pressure, is closed by its spring, and a pin-hole in 
the main valve allowing the high pressure to leak through it into a chamber between the two valves, the pressure: 
above and below the main valve becomes equalized, and it falls of its own weight, closing and shutting off the gas. 
When the back pressure becomes less than the pressure on the main spring, the diaphragm is pressed by the follower 
upon the secondary valve, opening it and allowing the high pressure in the chamber to escape, when the main valve: 
is immediately opened again by the high pressure under it, and the gas again passes through. A light spring prevents 
the main valve from fluttering, and if the valve is used in an upright position this spring enables it to close when 
the pressure is the same on both sides of the main valve. This regulating-valve gives a uniform pressure in every 
bottle filled; it can be set on any pressure from 5 to 100 lbs.; it saves much gas and water which without it would 
blow off at the air-valve; it lessens the breakage of bottles; it saves time and labor; it makes it possible to charge 
portable fountains, fill siphons and bottles at the same time; it is easily taken apart for cleaning and cannot be put 
together wrong; and is guaranteed to give satisfaction in every case. The valve is so delicate that (with the light 
spring in the main valve removed) it may be operated by blowing through it. 
This valve is of great value when used with even a small generator, as by preventing waste in venting the 
bottle, it also prevents a rapid reduction of pressure. 
I guarantee satisfaction, and will furnish the regulating-valve on trial to any responsible bottler. 


Price 2 6 6 ee ee Mee wre tee Tp ue ale ae cw Taye! SSIS IR ec ea 


A regulating-valve which may be set on any pressure from 100 to 200 lbs., suitable for regulating the pressure in siphom 


bottles, can be furnished if wanted at the same price. ; } ; 
A pressure-gauge is necessary on the cylinders to indicate the pressure at which the regulating-valve is set. Pressure- 


gauge and connection, price $10. 
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DOUBLE-ACTION PUMP. 


| Bene forcing water against pressure, 
this pump ‘will be found of great 
utility to the trade. It is very substan- 
tially constructed, and is much more 
compact than those heretofore in use. 
It can be used by hand; but when 
practicable, power is better, as it re- 
quires much force to pump against 
pressure. The advantage of such a 
pump is, that all gas remaining in the 
cylinders after first contents are ex- 
hausted can be utilized; the water 
being forced in without necessity of 
removing caps or clamp-joints, which 
removal tends to loss of gas. 

I claim the following advantages for 
the pump of my make : — 

First, By simply removing caps on 
the four valves (two outlet and two 
inlet), they can be readily taken out 
for cleaning, or renewing leathers. 

Second, These valves differ from 
others in double-action pumps, inas- 
much as they set directly above one 
another in the same line, and conse- 
quently come back to their seats more 
readily than when set opposite. 

Third, The plunger can easily be 
removed by simply taking off the cap 
on top. 

Fourth, The inlets and outlets being 
in the centre, between the valves, water 
is taken in on one side, and discharged 
from the other, an advantage any oper- 
tor will readily see. 
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SINGLE-ACTION PUMP. 


Similar to above, except that, hav- 
ing but one pumping-stroke, it takes 
longer to do the same amount of 
work. 
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Single-Action Pump for pumping 
both gas and water. Similar in gen- 
eral appearance to the above, but with 
pump like that shown on carbonator. 
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(DOUBLE-ACTION FORCE PUMP, WITH AIR-CHAMBER AND CHECK 
VALVES.) 


—2059500——_ 


OR pumping by power against high pressure, this pump will be tound 

superior to any heretofore made. 

It is especially recommended therefore to bottlers who fill siphons, for the. 
following reasons: — 

1. It can be run at higher speed than the old double action pump, as, hav-. 
ing a broader base and double bearings, it will not “thump” when working 
rapidly. 

2. Having two columns, a large balance wheel, an air-chamber, check: 
valves, oil cups, &c., the strain is evenly distributed and the wear and tear 
ereatly lessened. 

3. It will throw as much water as the old double action pump, —1 gallon. 
to each 12 revolutions, —and being capable of higher speed against high 
pressure, will deliver water in the fountain from which siphons are filled, much 
more rapidly. 

S1zE. — Extreme height, 5 feet 6 inches; diameter of balance wheel, 4 feet 
2 inches ; diameter of fast and loose pulleys, 1 foot 3 inches; inner diameter of 
cylinder, 134 inches. 

N.B. —In ordering this pump pains should be taken to indicate the position. 
in which it is to be used, as it can be made either right or left. 


PRICE. 


As illustrated and:deseribed: 5 av) 5) i, aie 
Pump connection cocks, pipes, and connections, for three fountains . . .. . 40> 


For additional fountains, add $10 each. If for less than three fountains, deduct $10: 


each. 
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THE TITAN. 


(Double-Action Force Pump.) 
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AUTOMATIC RELIEF VALVE. 


(PATENTED.) 








HE use of this valve on a pump used for forcing 

water into a bottling cylinder against pressure, 

will prevent bursting the cylinder or injuring the pump 

in case the bottler neglects to stop the pump when the 

cylinder is filled. The valve can be set at any desired 
pressure. 


















































Price... (sf ain 8 Sake tebe ls eee end ae een BO) 




































































SPONGE Elie irate 


“PHS filter is made to fit the inlet of a 
Tufts pump, and is invaluable when 

the water contains sand, as it not only saves 

wear and tear on the pump, but supplies 

pure water in the cylinders. 

It is electro plated with pure tin. 


Price e..e)j0i ie vere oe Dien remera lies a enemane ts 
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IMPROVED 


LIGHTNING BOTTLE-WASHER. 


FOR STEAM OR WATER POWER. 


HAVE sold to Messrs. Hoyt Bros. & Co., of 

Lynn, Mass., my patent No. 202,740, on which 
‘the above machine was an infringement, and with- 
drawn the suit entered against them, thereby uniting 
my interests with theirs. With this patent, to- 
gether with those previously controlled by’ Hoyt 
Bros. & Co., the Lightning Bottle- Washer becomes 
the most perfect Washer ever produced, and it is 
now difficult to see where it can be improved. As 
these patents control essential principles which all 
perfect bottle-washers must employ, it is at once 
apparent that all washers that are at all service- 
‘able must of necessity be infringements, and so 
not safe to buy. I now offer the Improved Light- 
ning Bottle-Washer at manufacturers’ price, and will guarantee satisfaction. Including 6 dozen springs, 


‘6 dozen brushes, 2 chucks, and 2 wrenches. Brushes for pint mineral bottles only are sent, unless otherwise 
ordered. 


\ SS 
\ii= 
— ; 


lh 


Bilcew eras ga ss sd LOGO 
SUPPLIES FOR BOTTLE-WASHER. 

Pac ee neeompereronsre ti. 2. . i400. Springs, per gross. . . ¢.). . «1. $r4too 
Dag wren ep Udo ieee. >). 0, 1.266) Springs) perdozen iit (0). fee ey | RS 
Champasne brushes, pergross: |... 17.00 Patent chucks, per dozen... =... . . . .21.00 
MRAM pace ruetes penaezeiy s. . . 1.50. Patent chucks, each .-. .° . . 4. . . 2.00 
English Ale brushes, per gross . . . . 15.00 Waterspringfornew machine. ... . 235 

’ English Ale brushes, per dozen. 1.40 Water spring for old style machine . . . 50 
On ordering the Improved Lightning Bottle-Washer, de particular to mention the style of bottle to 


tbe washed. 
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B® PP EE RIN SER aa 


ig eee simple and substantial bottle-rinser is intended to be placed across a 

sink of any width greater than itself. This is done by attaching to the 
sink the supports, marked A in cut, of necessary width. The rinser is con- 
structed of hard wood and galvanized iron tubing, and is provided with two: 
inlet cocks, each side being entirely separate from the other, so that water may 
at the same time be turned on at one side and off at the other. It is also pro- 
vided with coupling to attach supply-pipe. 

The rinser is arranged to take any size of bottle and hold it upright, as. 
shown in cut. 

When water is turned on at one side, a powerful jet is thrown inside each of 
the dozen bottles placed on it; and meanwhile the dozen on the other side 
may be removed and replaced with others. 

We carry this rinser in stock only in two-dozen size, but it can be made to 
order of any desired capacity. 

SIZE. — 16 X 27 inches. 


Pri ce ° e ° © ° e ° » » . , , » » ry s ° 2 ° e $20 
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TUFTS’ CHAMPION 
PeyObvVING BOTTLE RINSER. 














































































































































































































THIS RINSER WILL NOT RUST. 


THE SIMPLEST, CHEAPEST, AND BEST, 


) rinser is made of brass throughout, and of the most approved design, being simple 

in construction, all parts being made in the most durable manner and by skilled work- 
men. It will rinse all patent stoppers as well as corked bottles. The water is let on automati-. 
cally on the back side by turning it round; and while the front side is being filled with unrinsed 
bottles, those on the back are being rinsed, thus avoiding all loss of time. 

This rinser has 36 or 48 tubes, each having four grooves down the sides to allow the water 
to pass quickly out of the bottle, and where the tubes screw into the pipe, the pipe is cast 
thick, which gives the tube a firm hold. 

Four small feet are cast on each pipe, on which is firmly screwed a hard-wood slat with 
large taper holes round each tube to receive the outside of the neck of the bottle and prevent 
chipping. 

Each rinser is tested before leaving the shop, and warranted to be first-class in every 
respect. 


PRICE. 
3 dozen size (length, 2 feet 6 inches; width, 1 foot 6 inches ; height, 1 foot GuINCHES Wi he. +) la om ae 
4 dozen size (length, 2 feet 4 inches; width, 2 feet; height, 1 foot 6inches). . - » «© «© © © + 3m 


Furnished in these two sizes only. 
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PORCELAIN-LINED SYRUP-KETTLE. 


\ HERE syrup is made in lots of 10 gallons or more, this kettle is indis- 
pensable. Being lined with porcelain, it is very easily kept clean ; and 
syrup made in it will be free from both metallic and vegetable contamination. 


SIZE. — 35 gallons. 


For wood ee Aataete eae ht ee ee - £40 
For’ coal) 2.000) 5 Sie | at ee ee 
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HN-VINED COPPER TANK. 


OTTLERS consider a tank preferable 
by far to a tub for mixing and filter- 
ing ginger-ale and other syrups. 

The tank is made of heavy copper, 
well lined with block-tin; and the top 
edge is turned over outward, forming a 
tubular bead, which serves to hold in 
place the cord with which the wet cotton 
cloth —for supporting the filter paper — 
is retained. 

The cock is placed so low that every 
drop of syrup may be drawn off. Strong 
handles are provided for moving it, and 


a substantial cover serves to keep out 
dust. 


S1zE. Diameter, 22 inches; height, 
16 inches ; contents, 25 gallons. 
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Price 



























































































































































































































































































































































HYDROMETER AND GLASS. 



























































FOR SYRUP AND ACID. 


HE Hydrometer is an instrument for taking the specific or 
comparative gtavity of liquids. There are several scales, 
that most commonly used being Baume’s. The various hydrome- 
ters used by the bottler are the Saccharometer, the Acidimeter, 
and the Alcoholometer. The accompanying cut illustrates an 
Hydrometer combining the Saccharometer and the Acidimeter, 
which I manufacture and offer to the trade as a useful and neces- 
sary article. The Saccharometer does away entirely with the 
necessity of weights and measures, and their consequent waste 
and litter. Thirty degrees is the grade of syrup generally used, 
and represents ten pounds granulated sugar to one gallon of water. 
The Acidimeter shows at a glance the strength of the acid, 
sixty-six degrees being the standard strength of sulphuric acid (oil 
of vitriol). 
Baume’s Table, showing amount of sugar in syrup of various 
degrees, sent with each hydrometer. 


$1.50 


1.00 


Hydrometer 
Hydrometer glass 
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$15. 
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METALLIC CAP. 


For ginger-ale bottles, per 

thousand , a ket ee 
If dealers wish name and ad- 
dress stamped in caps, they will 
be charged with cost of die, from 


#5 to $15. 





TYING-LEVER. 
For champagne bottling. 


Price, $1.25 per pair. 


We 


we 


ye. 
il nla 


SE 





Cork-Holding Tongs. 


Price Br each. 
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SYRUP-GAUGE. 


1 to 2% oz. 
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MULTIPLE COCK. 


For attaching a number of portable fountains either to a generator or a dispensing apparaeus, 


or one fountain to a number of draught-tubes. 
Price 


$18 





Wire Cork-Fastener. 


Per gross 
In lots of roo gross 
and upward 





50 cts. 


45 cts. 


Pint size will be sent un- 
less otherwise ordered. 


Rubber-Faced Cork-Mallet. 


3-inch head with 2%-inch facing. 


Price 
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PATENTED SEPT. 9, 1879. 


DETACHABLE CARBOY TRUNNIONS. 


SIMPLE, practical, and cheap apparatus for emptying carboys, especially of acid contents, safely 

and quickly, without risk to operator, damage to carboy, or loss of contents. 

By actual test they will sustain a weight of over 1,coo pounds. , 

A device which renders the awkward, unsatisfactory, and often dangerous business of emptying 
carboys at once safe and simple. It is quickly applied, and so easily managed that a boy can, with its 
aid, do the work that usually requires the united efforts of two persons. 

Every wholesale and retail druggist, manufacturing chemist, soda-water maker, and all others who 
ase carboys, will recognize at a glance that it fully meets an urgent want of the trade. 

The apparatus consists of a pair of flanged iron trunnions with screw-points, which are screwed 
into opposite sides of the carboy, one inch above the middle point. The carboy is then lifted into a 
frame, or stand; the trunnions falling into their supports, and suspending the carboy a few inches from 
the floor. In this position it is readily tilted, and emptied of its contents, but resumes an upright posi- 
tion as soon as the hand is removed. In attaching trunnions to carboys, it is best to only start the hole 
with a small gimlet: the screw-point will bore for itself. The stand consists of cast-iron supports, con- 
nected by a wrought-iron pipe and rod, which may be put together in five minutes. For shipment, the 
parts are secured in a bundle, occupy but little space, and weigh less than twenty pounds, thus reducing 
freight to the least possible amount. Directions and wrench accompany each set. 


e 


PRICE. 


ee a 2 a Bey ew ee ce 8350 
Pri rie GMAT MME ee wh ee Le ee ee we em eS 1.35 


In ordering, please specify “Sets” or “ Trunnions”’ only. ; oy ; 

I have succeeded in securing the exclusive sale of this valuable invention, and anticipate an In- 
crease of the already large demand for them. No one who has occasion to use carboys can fail to ap- 
preciate their value, and desire to obtain them for his use; and, after. using, he will regard them as 
essential for the proper handling of acids, etc., and recommend them to his friends. 
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HE use of siphons is constantly becoming more general, and every dealer 
| will find it to his advantage to supply them to his trade. The cost of 
natural and artificial spring waters is but trifling, and the demand for them is 
increasing very rapidly. Few dealers are aware how readily a profitable busi- 
ness can be established in this line. Physicians frequently prescribe plain 
carbonated waters for their patients, and the home demand for plain beverages is 
a growing one. The saloon keeper needs plain soda-water and charged mineral- 
waters, as much as he needs syruped and flavored goods, and will have them, 
even if he has to go a distance to procure them. 

In purchasing siphons, make sure of obtaining good glass. Siphons are 
charged to a very high pressure, 150 pounds or over. 

All siphons of my manufacture are tested when finished to 250 pounds to 
the square inch, and all defective ones rejected. 

As a clear, brilliant glass adds greatly to the appearance of the charged 
water, care should be taken to obtain only such. The glass used in my siphons 
is carefully selected, and is from the best French, German, and American 
manufacturers. 

The heads of my siphons are made of block-tin, and are entirely free from 
lead. I make them in two styles; No. I is my patent improved head. Style 
No. 2 is the old style commonly in use. 

My siphons are furnished in 25 ounce, 26 ounce, 37 ounce, and 44 ounce 
capacities, and 43 ounce, 53 ounce, 55 ounce, and 66 ounce weights. 

I also supply the patent octagonal siphon. 

Formulas for artifically producing all the popular mineral-waters will be 
found on pages 64-68. 
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IMPROVED SIPHON FILLER. 


A 


HIS is by far the simplest, safest, most 
easily operated siphon filler yet de- 











vised. The safety shield hes wide open, 



































and closes automatically when the foot is 




















placed on the treadle. The bursting of a “2 


iE 


bottle cannot force it open,—an advantage 
this shield possesses over all others. ‘The 
shield opens automatically when the treadle is 
released. The lever which opens the siphon 
is operated by an adjustable hook, which may 
be set for any size of bottle, and after being 
set is automatic in its action. The filling 
cock is block-tin lined throughout, and is 
operated by a lever, which is drawn toward 
the operator to fill, and pushed from him to 
vent the bottle. Its operation is easier and 
quicker than that of any filler made. 

This filler attracted much attention at the 
- last bottlers’ convention, and is giving per- 
fect satisfaction to all the many bottlers now 




















































































































using it. 
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If it is desired to fill 44-ounce siphons, 





please so state when ordering. 
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SIPHON “BOTTErS: 
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HE filling of ‘i 
these bottles is 
effected bythe use of 


the machine shown 











and described on 








page 249, and the 
water is drawn from 
them by simply 
pressing with the 

thumb on the pro- 
bait \ jecting lever. 
ener ‘li li hh 
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lig: each tested to a 


The siphons of 


my manufacture are 
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hundred pounds to 
the inch. The heads 


are formed from 
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siphon, and by its 
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i) accidental opening 
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| more easily cleaned, 















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































i) and affords much | 





































































































































































































































































































































































































































































































































































































less space for dirt 





















































to collect round col- ATH 
lar of head, and by 













































































STYLE NO. 1. STYLE NO. 2. 


PRICE, PRICE. 

26 OZ. 37 OZ. 44 OZ. 26 Oz. 37 OZ. 44 OZ. 
¥t0-8O%% 51.) cnc! Rb oe pair $0.95 $1.02 i TO! SO): AAO ee ee Se pOLS3 $0.93 $1.00 
GO TBO Wie “ss yogi, Rey Saale 0.80 0.90 0.95 50 to 300 . We ote 0.78 0.88 0.93 

0.74 0.83 0.88 


Xero min 2G C160 Ca MLS ie ch Ao. i 0.75 0.85 0.90 300 to 1,000 . 
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STYLE NO. 3. 


PRICE. 


1 to 50 (25 07.) 
50 to 300 (25 oz.) 
300 to 1,000 (25 oz.) 


Gi ay Be Mee et oie ae) - yo 


eg a Ce Re oe wp 











SeenON BOPELES. 


means of slots under 
patent collar, 
be tightened, loos- 


can 


ened, or removed, 

















by smaller and more 








convenient tongs 























than are used with 
old style, and the 
scratching or mar- 
ring the head by ‘ 
use of tongs is en- 
tirely avoided. 

No. 2 represents 
the regular style of 
head heretofore in 








| use. 
No. 3 is the new 





octagonal siphon. 


eal] Externally it is 





similar to the ordi- 
but 


internally it is oc- 


Mi} Nary siphon, 











tagonal in shape. 


















































This octagonal form 
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ill ated water, and at 
ij the same time so 
strengthens the bot- 
HW] tle that it will bear hay 
Wi| twice the pressure | 



































































































































































































































|| || of ordinary siphons. 
| Weight, 50 ounces; | 
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capacity, 25 ounces. ; 
: No. 4 represents 
GF \ the regular style 
“Z head with the pat- 
= ent collar. 
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STYLE NO. 4. 


PRICE. 

With No.r With No. 2 26 oz. 37 OZ. 44 02, 
een Head. Tet COU ec ae ENN Hie, ao $0.85 $095 $1.02 
$0.95 $0.93 Ar eorey a Gg A, OG no 0.80 0.90 0.95 

0.90 0.88 Zyoron ta) felsiow | Gg he aM oor 0.75 0.85 0.90 
0.85 0.84 


Za | 
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NO. 1. NO. 2. 


Sectional view of working Sectional view of old-style 
part of solid patent head with head and collar. 


collar. 


The 26 oz. bottle is the standard size, and the 
Style No. 1 will be furnished when the style is 
not specified. 

Name and address etched on glass, in lots of 
50 or more, 6 cents each. In smaller quantities 
the cost of making the plate will be charged in 
addition. Heads stamped with name and ad- 
dress in lots of roo and over without extra 


charge. 





Section of Style No. 3. 
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PRICES OF PARTS OF. SIPHONS. 


BOs aka ae ie Hue hava kal ee se ta AOM NEE OWE SEGME NOmIe Fev iatls, Voir hv ey 6 PI.SO 
Pee oO amet View says (atte Ube) re 48 ee NOs) 45s A rico 
en 7) eee ti) on 3655. 0 Top, with collar,. tube; and ‘washer . ee het SO 

COU AT tc is en On el) Lop swithour collar,.tube, or washer s . .  .40 

Etching, lot of not less than 50, each . . (ODMR LUG rs use 12 metre? atl) ee. (OS 

“ lot of less than 50, the plate will Valve, with Cree ithe out 08 
be charged for in addition to Washer, eollarirabber i. 3. aS aR Oe 
above price. ee valve * Re ere kA BE OF 

Drm Arch iovee ets gie)t ee BBs) oy 2.50 ie spindles Pact aS Sia POA et a 

Ae ic ee ls leet Xone > OO Ks eM leatege sete te eae ee Neg AOE 

Pe ee ae sre al ee ne, 00 e ASP aetiGta ieee ark. oer ine se) OZ 

spain! Gay Ok SEY CURR ec a ee nr aaa ee aD 62) 

IEE SS OSs ACR sc a ao) Bottlers are advised to repair their own siphons. 


DOUBLE’ FOUNTAIN COCK. 


HIS convenient’ device is recom- 
mended to bottlers who have a 
very small siphon business. 

Inside the fountain are two separate 
block-tin pipes, reaching to the bottom. 

The cock is thoroughly lined with 
block-tin pipe. 

The pressure-gauge is not absolutely 
necessary, as the gauge on the genera- 
tor will indicate the pressure in the 
fountain. 

The double cock is also very desira- 
ble for dealers who draw delicate min- 
eral waters which they do not wish to 
charge with carbonic acid gas; as an air 
pump can be attached to one of the 
cocks and sufficient air pumped in to 
throw out with ample force one half to 
two thirds of the water, and additional 
pressure can be pumped in when needed 
without disconnecting. 































































































































































































































































































PRICE. 


Double cock with pressure-gauge . $20 
Double cock without pressure-gauge 12 
‘Copper fountain, to gallons, sane) 
































lined with block-tin . . 2240 
Lever air-pump with pipes and con- 
HOCHOUSE a tne seta 2 a ae el al TS 


Height of cock, with gauge, 11% inches. 
Height of cock, without gauge, 6 inches. 





























FOUNTAIN WITH DOUBLE COCK AND 
253 PRESSURE-GAUGE. 
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SODA-WATER FLAVORS. 


—_00£620-0——_. 


HE fruit juices and flavoring extracts here described are the best that long experience, 
great care, and ample capital can produce. I have the very strongest incentive, aside 
from any profit to be derived directly from their sale, in furnishing my customers with the very 
best article in juices and extracts that money and skill can produce, as the growth in popularity 
with the public of soda-water, and consequently the sale of soda-water apparatus, depends 
largely upon the quality of the beverage dispensed. It is well known that the sale of soda- 
water was phenomenal at the retail drug-store in Boston formerly owned by me. With years 
of experisnce, therefore, both as manufacturer and user, I am well aware what the necessities 
of the trade demand, and propose to supply this demand with goods best calculated to produce 
the desired result. The juices now offered are from the fruit crop of 1889. They are absolutely 
pure, were made under my personal supervision, will remain unchanged in any climate, and 
will not spoil even when the bottle remains open. They are far superior in quality to any pre- 
viously offered by me and I believe them to be the best in the market, and warrant them to 
give entire satisfaction to the most exacting dealer. I have recently made extensive changes 
in the formulas for using my flavoring extracts, with a view to giving the users of them the 
benefit of recent improvements in methods and proportions for combining syrup, acid, color, 
and foam with the flavors in order to produce the best result. The enormous sale of my 
Vanilla Extract, the most expensive extract on the list, is a flattering indication that the trade 
appreciates a first-class article. The sale of my Hub Ginger-Ale Extract to the bottling trade 
has also been large, and great satisfaction has been expressed by many users. I propose to 
send hereafter with every package of extract such complete directions for use, that, taken in con- 
nection with some improvements in the goods, the result of careful experiment, they cannot fail 
to produce beverages which will be selected by the discriminating as the choicest. 


FOR BOTH DISPENSERS’ AND BOTTLERS’ | USE. 


Pure Fruit Juices. 75.; 1o-gal. kegs, $1.00. Mo charge made for pint botiles, 
packing-cases, or carting. 


These juices are prepared from sound, ripe fruit, and pre- Per gal. in 
served without sugar; they retain the natural flavor of the | , ; ee 3 *N gal. 5-gal. lots. 
fruit, will remain unchanged in any climate, and will not sei har y's he a ae Teena 00 are y Oe 
spoil even when the bottles remain open. Furnished only are nese pe ek. oe pea hot ae 4°08. 
in quart champagne-bottles. ARAMEL COLOR . ..- ~- «50 1.25 1.00 

CHOCOLATE Ra tgacicdes rete 6.00 -00 
Per case of 12 bottle. 5 5 : 

BLACKBER RVC) 22) ot ks ee eB ROOO. CoFFEE, condensed . - - - 650 3650 3-25 

CHERRY . 3 0.00 Is made from selected Male Berry Java Coffee. Will re- 

FRUITINA, a blended j juice ‘of ‘delicate flavor 6.00 main unchanged in any climate. The coffee produced 

GRAPE? 6.00 from it is free from the bitter taste commonly found in 

MALTESE ORANGE, a blended fruit j juice with coffee, and the delicate aroma is preserved. Price, per 

an incomparable ‘flavor, unexcelled for use dozen pints, $5.00. 
with phosphates. For either SPREE or CREAM SopDA, a combination 
bottling . . . . . 6.00 which produces a very salable 

PINEAPPLE, particularly Gael? s' ee anoles dritki> ae $1.75 $8.00 $7.50 

RASPBERRY, particwlarly nie" 35 5525 %, G00 FRUuIT Acrp (Citric Phosphate 

SYRAWBERRV cane Bite ec a ace oe ee Grn Solution), needed in all fruit- 

WILD ‘CHERRY. °. 6.00 flavored syrups. . . 5 O50 2.50 2.00 

Assorted dozens furnished at same prices ig ordered. Fruit Cotor, used in syrups 

. of the red fruits. 2 . 5 Ja 50) 16.00 9.50 
Flavoring Extracts. GINGER-ALE,, Hub 5° « j-.) (4.50° 7-agan00) = 2500 


This is a highly concentrated extract, soluble in any pro- 
Packages are charged extra for all goods in bulk: 1-gal.| _ portion, of fine flavor, bottles a brilliant Ginger-Ale, will 
jugs, 20c.; 2-gal. jugs, 35.3 3-gal. jugs, 50c.; 5-gal. kegs, ' not precipitate, is easily handled, and produces more goods 
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than six times the amount of any other. Will make a 
Ginger-Ale for dispensing equal to the finest bottled ar- 
ticle. One pound will make 700 dozen_half-pints, or 
nearly 12,000 g-ounce glasses. Price, in 5-Ib. lots, per lb., 


$4.00. 
Per gal. in 
Per pt. Pergal. 5-gal. lots. 
NECTAR. $1.25 6.00 5.00 


NERVE TONIC) 5a. 1.00 5.00 4.00 
This makes an excellent drink. Its wholesome and agree- 
able bitter taste is one that grows upon the consumer. 
One gallon of the extract makes nearly 6,000 8-ounce 
glasses, or nearly 375 dozen half-pint bottles of this pop- 
ular beverage. 


OTTAWA BEER, always popular $0.75 $4.50 {4.00 
PERUVIAN BEER, unsurpassed 
for quality and salability 75 4-50 4.00 


One gallon of the extract will make 2,000 1o-ounce 
glasses, or 175 dozen half-pint bottles of either Ottawa 
or Peruvian Beer. 


PINEAPPLE $1.25 $6.00 $5.00 
RASPRERRY Olay life sje e t) E625 6.00 5.00 
Root BEER, wholesome and 

salable th’ 75 4:50" 1 7 4;00 
SGARSAPARILEA (8% 760) eG ee 75 4.50 4.00 
SARSAPARILLA COLOR, for all 

goods requiring an amber 

COOKER a eee ks ok co, ee .50 1.25 1.00 
Sopa Foam, liquid, the most 

effective article made for the 

purpose. Used in almost 

every variety of syrup 50 2.50 2.00 
STRAWBERRY. + + + i225 6.00 5.00 
SUGAR COLOR Sy Mariah's 50 1.25 1.00 
VANILLA, concentrated, an un- 

equalled specialty. Without 

exception, the best extract 

of Vanilla in the market. . 2.00 12.00 10.00 
WINTERGREEN, Or CHECKER- 

BERRYOy betes nek weep Ee25 6.00 5.00 
YELLOW VEGETABLE COLOR, 

needed in Banana, Orange, 

Orange Flower, and Pine- 

apple syrups . . 1.50 10.00 9.50 


Double-Vanilla Chocolate Paste. 


The Chocolate syrup is prepared from this paste quickly 
and without trouble, as it simply requires dissolving in hot 
plain syrup. The paste will keep for years in any climate, 
and will not spoil even when open. When dissolved, it will 
remain in suspension. The beverage produced from this 
paste cannot be excelled by any preparation of cocoa. Per 
dozen 1-lb. cans, $5.00. Single cans, 50 cts. 


Tufts’ Citric Phosphate. 


Used exactly as Citric Acid is used, for which it is a 
complete substitute. Citric Phosphate is sold at one price 
throughout the year, and Citric Acid is rarely as cheap. 
Unexcelled for use at the soda-water counter; dissolved in 
water and squirted from an essence bottle. Unequalled in 
Orange Phosphate, the most salable of all the bottled bev- 
erages of recent introduction. More agreeable than Tar- 
taric Acid, goes farther, and costs less. 

S. D. Lona, Sc. D., Professor of Chemistry, Chicago 
Medical College, says: “ The addition of Phosphates to our 
food is as rational, and frequently as necessary, as the use 
of common salt. In this way they act in preventing many 
disorders, and are not medicines, but foods.” 

Kegs of 100 lbs., 45 c. per Ib. ; kegs of 50 lbs., 48 c. per lb. ; 
kegs of af Ibs., soc. per lb. Jars of 10 lbs., 52 c. per Ib. 5 
jars of 5 Ibs., 55c. per lb. Wo charge for packages. 















Sale a 


Pitter aper, 
No. 33, per 100 . £0.60 No. 33, per 500 » $2.00 
eo, ‘ i .90 cL ai tose 4.00 
A WESOs tas ; 4:00 oF genjo0; 0% #1750 


West-India Lime Fruit Juice. 


Prepared expressly for the soda-water counter and for 
bottled Ginger-Ale. Per gallon (package extra), go cents. 


Marble Dust. 


Price, per barrel, delivered free on board in New York, in 
lots not less than 5 barrels, $1.50. 


Mineral-Water Salts. 


PER PACKAGE SUFFICIENT FOR I10 GALLONS. 


Apollinaris . We ep: OOn? SeLLZer » p1.00 
Congress E.00 . Spa 1.00 
Excelsior 1,00" .otare st 3 1.00 
Kissengen . 1.00 Sulphur. 1.00 
Saratoga. 1.00 Vichy 1.00 


Six packages, assorted if desired, $5.00. 

These Salts are composed of such materials as will repro- 
duce, both in taste and chemical properties, the various. 
mineral-waters for which they are intended. Great care is. 
taken in their preparation, and, as a chemical analysis of 
the natural water is the basis of their manufacture, they 
contain the same medicinal qualities. 


Dry Soda Foam. 


Dry Soda Foam, in 4-ounce packages, each - $0.25 
For Bottlers, per dozen packages . 2.00 
FOR BOTTLERS’ USE ONLY. 

Per gal. in 
Per pt. Per gal. 5-gal. lots. 
BovuQuET FLAVOR, for Ginger- 
Ale, in which it produces the 
bouquet so much admired $2.00 $12.00 $10.00 
CHAMPAGNE CIDER be tO 5-00 4.50 
GINGER-ALE, soluble, easily 
SAG Keer eh og +e oe t's}! T.00 5-00 4.50 
Lemon, soluble, particularly 
recommenced." << .2. % 1.00 5-00 4.50 
ORANGE, soluble, for use in 
Lemon Soda, Ginger-Ale, and 
Orange Phosphate . 1.00 5.00 4.50 
PEAR CIDER Heh Vath Ohne Pe 6.00 5.00 
Tonic BEER. This root beer 
has been a standard article in 
the Eastern market for more 
than 25 years. . 75 4.50 4.00 


Tufts’ Solid Belfast Ginger-Ale 
Extract. 


Produces a particularly brilliant Aromatic Ginger-Ale, 
equal, and by some considered superior, to the imported 
article. Neatly put up in tin cans securely soldered. My 
“ Hint” circular -with each package. Two No. 80 filter 
papers with each 1o-lb. package. 
In ro-lb. cans, per lb. . $1.00 
Tit C408, Pee IDs. ob syste ce gh sy 4850 
One pound will make 28 dozen quarts, or 75 dozen half- 
pints. 


When next in need of Juices or Extracts try these goods; you will continue to use them. 
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GINGER-ALE EXTRACTS. 


HERE are four Ginger-Ale Extracts made: one for dispensing and three 

for bottling. 

“ Tufts’ Ginger-Ale Extract Concentrated” is for use at the dispensing 
counter, and is a highly concentrated fluid extract. 

“ Tufts’ Ginger-Ale Extract Soluble” is a concentrated fluid extract, which 
makes a clear and brilliant beverage for bottling. 

‘Tufts’ Solid Belfast Ginger-Ale Extract” is a concentrated extract, about 
the consistency of dough; it has an aromatic flavor, and makes, when bottled, 
a clear and brilliant beverage. ; 

“ Tufts’ Hub Ginger-Ale Extract” is condensed to about the consistency of 
syrup, is easily handled, produces a large amount of goods, and bottles a clear, 
brilliant, and highly aromatic beverage. 

In ordering care should be taken to clearly indicate which is wanted. 


The Cost of Ginger-Ale made from Tufts’ Solid Extract. 


phan Ak 
1 Pound Solid Extract.) San an. soniye | AP gts Rts «eM Been OK 
40 pounds Granulated Sugar,at 73 cents) 00.0) ee 
$ gallons Watery. 0. uae .0O 
10% ounces Fruit Acid (1 pound eu Nat at : " cents, in 
water 1% pints) ane Meera Ma homie reese es fe 
4ounees ‘Lutte sDry soda Weanies.\.)iecen ca te na eee 25 
ates a Pitts Caramel oor sat ie wdoilwi aly) ecua a ohieredihs the fie meee 
23 dozen Corks,-at-ancents 08 Boge RUB GN a ee 
66 gallons Charged Water, at #4 cent 7 (sau) eee 38 
$6.00 
Making 28 dozen quarts, costing 21% cents per dozen. 
Half-Pints. 
1 pound Solid Extract aa a Sag hebhna’ asl etait pe Rese OG 
40 pounds Granulated Sugar, at 19. cents!) Bae ire ete eee 
8 gallons Water a ek Yate bin SRA ss lee UN | Oe ee ae -0O 
10% ounces Fruit Acid wind EE S ee ta UOe rate oak nag ai, 
4 vO “Payits’ Dry: Soda, FOAn i esa yt teen eee sabi 
232.) “oe Putts’ Caramel Color, at ee ast ae ache Ge ee 03 
We COVEN COTKS, ald CODES: c) laa i te Ms eet nee a ane ae 
so gallons*Charged Water, at''2 cent) ©) 20th he ee 28 
$7.80 


Making 75 dozen half-pints, costing 10% cents per dozen. 
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The Cost of Ginger-Ale made from Tufts’ Hub Extract. 
e 


2 ounces Tufts’ Hub Ginger-Ale Extract, a $4.50 per youu $0.50% 


2 vy FONE aso begs aaa 30 04 

eaeounusrtanilated:ougat f°...  - .0734 3.48 

234 ounces Caramel . . ee lek weallon, 9.403 
ro Peis Oi ligt BReschate ee a eG Ga ee 15% 
55 Reece PAmeCt iceman Es Lgl kh 38% 

OMe AOUSMR\ tel Pemn net ibs os 00... * 00 
a ee EEOC NV ACD. Sn os, 8 ie, © 00% 23% 
Re Oz COURS te Aa. 3) ot |. GO Per. Bross. 3.1414 
Total, $7.97 4 


Making 75% dozen half-pint bottles (containing 7 ounces each), costing per 
_rdozen 10% cents, and selling for 35 cents, or 59 dozen imported ginger-ale 
bottles (containing 9 ounces each), costing per dozen 13% cents, and selling 
for 50 cents. 


Cost of the Finest Quality of Ginger-Ale. 
[Put up in Quart Bottles, Including Bottles, Shipping Cases, etc.] 


2 ounces Tufts’ Hub Ginger-Ale Extract at $4.50 per pound $0.50% 


2 4 IETS ROGET Wes pee eh a co Reh fe 04 
Abi Pounds eGraniated sugary... | .0737 ‘ 3.48 
Tier OULCc Meee OSPR atC Teeter 8 ugg) fF. Ke Ba 
23 ee Calne ere eee oc “gallon... _.03 
55 4 Wiitegimewulceweeae se. fy go. 6 38% 
Cerca Ons a aterm eames ey Es GONE. 00 
ory DoessWiatereme ne Mac as, Gol) Soot ee! 
PR leeOZ Cie SRLOLKG ie ec el anny eee SO 22 OTOSS) 1.29 
31 ‘i Quart Apolinaris Bottles (oe 
taining 25% ounceseach) “ .32 “ dozen 9.92 
31 ay (PVG NVILGSG. tek 6 eer hy eR Ou n e on VE 18% 
Pye DOUnGsbiDE Cleese tee 2 sco“ pound . .60 
Gomera? cimaal ADCISWe a ee cet ee. FS B00 M 74% 
ay Sipps ete aocsew =. Te cents each. 4.65 
Total, $22.29% 


Making 31 dozen quart-bottles. Costing per dozen 72 cents and selling 
for $2.00. 


257 


JAMES W.. TUFTS’ DESCRIPTIVE CATALOGUE. 





sample Order. 


I WILL send the following sample lot of extracts neatly and securely packed 
to any address, on receipt of $25.00, and, upon first order only, freight charges 
will be deducted from bill. They are guaranteed equal to the best in the 
market, and are certain to give satisfaction to the user. 


t .. pound Hub Ginger-Ale Extract) << San) ants eee eae 
5 ““ > Citric. Phosphates -.5 j.¢ 24 ch cas sete ne ee 
1°", pound silk Finish: Magnesia... "4-0 cu) os se eeees ai ee 30 
i} *-gallon:Lime-Jureévand)] ugive «Se even cece ee 
I ‘\. sarsaparilla Colorcand Jugs). = 04) aun ee 
% “~ Soda Foam and Jug... (G70 Cet ees 
2 pints Extract Sarsaparillas’ )-? 2 ts.0. JPoat eaniat 
2 “: TTonic Beer, Extract is 2 o¢y sh Dip ee e een 
2 cE). -Dirchy see ff 2k vo Ones SORE aan S Re eeEeE an eID 
I “* ~Extract Lemon, atti UO a Hie AT ag ois 
I “" Bouquet: Flavor... “a5. Sd ene ee ee 
I Nerve Tonic Hxtract” 25.570, Veep ae ee oe 
I <6) SEXUPACt Stra W DEITY.) Ge Te euiee te teen tne ee a 
I “«*—- Orange Phosphate Extract, 2). 0s0m. ia ssn mee ee cs 
I “" Ginger-Ale: Extract, soluble = 9.7.0.0 eae eee OO 
I 0 Fruit Color. vy yo a Sy jee ihe os ace eva eee 
50: Nov 50... French Vilter‘Papers (tea. © 2cennt yee ee 5O 
$25 00 
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PRICE- LIST OF SUNDRIES. 


Bottle-Washer. 


ot s Lager Brushes, per gross . . $14.00 
Lager Brushes, per dozen . ¥25 

“« Champagne Brushes, per gross . 17.00 

“© Champagne Brushes, per dozen . 1.50 

‘‘ English Ale Brushes, per gross . 15.00 

«« English Ale Brushes, per dozen. 1.40 

“« Springs, per gross : . 14.00 
«Springs, per dozen : 1.25 

“ Patent Chucks, per dozen . 21.00 

“ Patent Chucks, each . 2.00 


Bottling. Apparatus 


BENE latest style for No. 200 . . $30.00 
for C Copper Generator 35.00 

os for No. 100 Cylinder . : 20.00 

ce for Matthews’ OO Generator . 5.00 

for Blades, 8 in set, for No. 200 . 11.00 


for No. 3 pee Sack aR 
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Sieberlich’s Brushes, per gross. . . 
Slocomb’s Whalebone Brushes, per dozen 
ie Brush Spring, each 
Chuck, each . : 
Tufts’ Bristle Brushes, per dozen . 
“ Wire Brushes, per dozen 
Rubber Brushes, per dozen : 
Rubber Brushes, wired, per dozen . 
Chuck, each . 


66 


Sundries. 


Plug for Blow-off Cock 
Plug Cock for Water-Gauge 
Power Pulley for No. 150 Generator . 
F for No. 150 Cylinder 
Relining No. 2 Matthews’ Iron Generator . 
1 No.2 Bottling paar te with sheet 


1887 . 25.00 block-tin é 
for No. 250 . 35.00 a D Copper Cueto ; 
Band for Copper Cylinder 22% ve No. 2 Matthews’ Iron Gylinde: an 
Barrel for Blow-off Cock . : 2.00 Puriierss: 4 
Body Cap for No. 100 Generator . 1.00 ‘a No. 2 Matthews’ teen Garces bay 
Body Cap for No. 150 Generator . 1.75 | Retinning 20-gallon Bottling Cylinder 
Bolts and Nuts for Vitriol-Pot, each . 25 i 4o-gallon Bottling Cylinder 
Bottom for Water-Gauge, without Horns . 6.25 oi 45-gallon Bottling Cylinder 
Brass Band for 150 set, each 5.00 | Rods for Water-Gauge 
Copper Tunnel for Jumbo Generator 5.00 | Rubber Gasket, per lb. 3 
Diaphragm for Regulating-Valve . .25 | Rubber for Washers, per square ot 
Funnel forGenerator . . . ieee Foe -75 | Seat for old style Blow-off Cock ’ 
Glass for Water-Gauge .. . .75 | Siphon-Filler Packings with metal-tube in 
Horns for Water-Gauge, each . 1.50 bolero cat. ile Sm gy ree 
Handle Rod and Nut for Wheel . .75 , Tipping Vitriol- Si 
Lead Acid-Valve Seat Nos. 100 to 200 . 1.00 | Top for Water-Gauge, without Nee 
NM i Nos. 250 to 1,000 2.25 | Valve for Blow-off Cock . ‘ 
Lead Funnel for Jumbo . . . . . . ~. 3.25 | Valve Seat (conical) for 750 Generator . 
1 ASE ach Se oe a . . 2.00 | Washers (rubber) for Blow-off Cock, each 
Leather for Washers, per AIEEE foot ay 6 80 | Washers for Double-Action Pump, per set. 
Packing for Agitator, each .50 | Wheel for Blow-off Cock. j te 
Packing Purifier Cock . .25 | Wheel and Plug for Blow-off Cock 
Piecing-out Stem for Vitriol- Pot 1.25 
Bottling-T able. 
Air Valve for new style Filling Head $5.00 | Mask for Bottler 
Automatic Hook for Hutchinson’s Attach- ! Packing for Filling- ‘Head, Tufts? or , Mat- 
ment . . 1.50 thews’, per dozen : eat sea sie 
Ball for Bottling-Table ML Sets 2.40 | Packing for Filling- Head, sacl ile 
Bottling-Cock for Bottling-Table or mE diiae Plain Hook for Hutchinson’s Attachment . 
Head . 3.86 | Shield for No. 1 Bottling Machine 
Copper Saito eaaneel ; gallons, wih Spring for Bottling-Bench ! 
glass gauge and pipe. 7.00 | Spring for Syrup-Pump 
Filling-Head for Bottling-T bie! 8.00 | Stud for Putnam Syrup- ieiuces 
Filling-Head and Nut . 3.00 | Tripfor Syrup-Pump ... « 
Guide-Hook for Hutchinson’s Widchnient® 1.50 | Valve for Syrup-Pump 
Hutchinson Stoppers, per gross 2.50 


. $20.00 


1-25 
25 
aan 

125 

1.50 

1-25 

1.50 
.25 


$3.75 
1.25 
6.00 
6.00 
50.00 


17.00 
25.00 


50.00 
40.00 
15.00 
18.00 
20.00 
50 
1.50 
2.00 
1.00 


.30 
I.00 
5-00 
1.75. 
3-50: 

08. 

40. 


3.00: 


$1.25, 


4.50. 
.50 
a a\ 
z.cO% 
4.00» 
IO) 
BI 
1.00; 
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Coolers. 


Patented Cup-Cooler for 10-syrup Standard $35.00 


Renewing Cup-Cooler . ; 15.00 
Relining Patent Standard Cup- Comer ; 15.00 
Gridiron for 8-syrup Standard . 6.00 
«¢ for Io-syrup Standard 5 725 
Renewing Gridiron for 8-syrup Standard 5-00 
S M for Io-syrup Standard. 6.25 
Mineral Coil-Cooler oben! Hao 3.50 
Oy padey 14 X 4 inches 5.75 
27 a ae 4.00 

66 26 X 2 66 3.87 

6c 24 x 3 66 350 

66 22 < 3 “e 3-25 
Rees a 3.10 


Uylintes 20X03 es 
19 X 3 
66 18 xX 3 6é 
66 17 Da 5 “ 
6 17 << 2 6é 
66 16 x 3 66 
66 14 pe 3 66 
ce 12 x 3 6c 
‘ts Ne Goede Cee c ake 
OV Bo St anes Ae ae 
ed KON ot ie ae SLE Chris: 
o pope a eal fem tis 
‘. BG ihe 
Relining Cylinder- iCoolere. one halt 
price for new. 


list- 


For sheet-tin lined Cylinder-Coolers, add 50 per cent to above prices. 
Prices are for Coolers complete with Pipes and Coupling; but Supply-Pipes, if wanted, 


are extra. 
Copper Fountain. 
Band. . : an cet ; $2.25 | Handle for 1o-gallon Fountain . 
Collar tvs. cet hee dies a ae Me ots SEE CO “ for 6-gallon AS 
Fountain Cock, No. 1, lower half . 1.10 | Iron Frame for Fountain . 
. ei No. 1, upper half. 1.10 | Pipe for Fountain Cock . 
na os No.2 Capertee ee Oe .50 | Relining Fountain SB ae See Pha. Pena 
sh ef No. 2, Stem ANAE Pag hOn (6.0) # se with sheet block-tin . 
i be No. 2, Stuffing-Nut . . . -35 | Ring for 14-gallon Fountain . 
. - No. 2, Spindle and Wheel _ 1.25 “ for 10-gallon ES 
i yi: SCrEw Wiiites Bis “ for 6-gallon 24 
e y3 Washers, 4 nda pee dee. -I5 | Spanner-Wrench. 
Handle for Fountain Cock «. .. ‘ .50 | Wheel for Fountain Cocke 
Handle for 14-gallon Fountain. . . . . .50 
Couplings. 
Bottom Couplings for Supply . $0.25 { Male Coupling for Arctic Tumbler- Washer 
‘.°< DrainsPipe Coupling = 50.0 "at t. .50 | Matthews’ F emale Coupling, large 
Glatiip «sda foe tL CU, ag ie eae Sys, aeRO “ + small 
Clanip-Joint tai (4c, 79 ee Nee ee as .40 4 Male Couplings and fakes Join 
for Rubber Charging-Pipe . . 63 combined; 
Equalizing and Se Oats hues Matthews’ Steel Fountain Cenniine « 
each a7 ; ‘ 75 ud Female and Clamp-Joint com- 
Female Coupling. ee .20 bined . 
for Rubber Charsian Pipe .63 | Morse Female Generator- Couple 
for Economist Generator 60 «* Couplings to fit Morse Fountain and 
Knee or Elbow Coupling. . . . 9.5... .30 Sterling Generator : 
Male Complinge te 78, soared ne eee een (ee nate .15 | Wiring Couplings to Rubber Chareine ine 


Draught-Tubes. 


Alaska Single-Stream Soda-Water Draught- 
‘Paves: 


ater, : . $12.50 
Goose-Neck Mineral Drache Tabe, my 


Cooler, Pipes, and Couplings, complete. 15.00 
Orleans Mineral Draught-Tube ay 115.00 
Patent Double-Stream Draught-Tube, Ball 

style or is SR a ef Teen a as 35.00 
Patent Double-Stream Draught- Tube, 

Goose-Neck style . 35-00 
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Patent Double-Stream 
Zenith style . 
Patent 774 Double- Sues Drache ‘Tube, 
second-hand, replated and repaired 
Patent ’69 Double-Stream Draught-Tube, 
second-hand, replated and repaired 
Patent ’82 Double-Stream Glass-Bulb Tube 
Straight Mineral Draugnht-Tube, with Con- 
nections and Cooler . soar (tah pae 


Draught-Tube, 


$3.10 
3.00 
3.00 
2.90 
2.90 
2.90 
2.80 
2.70 
2.75 
2.50 
2.60 
2.50 
2.40 


$0 45 
-40 
7.00 
225 
5-50 
9.00 
2.00 
2.00 
1.75 
50 
50 


$0.30 
1.00 


75 


1.00 
1.00 


1.25 


75 


1.25 
25. 


- $33.00 


25.00 


15.00 
35-00 
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Draught-Tubes — continued. 


Straight Mineral Draught-Tube, without 





Zenith Solid-Head Mineral Draught-Tube, 


Connections and Cooler a ste O-00 with Connections and Cooler . $18.00 

Straight Mineral Draught-Tube, with Con- Exchange of any Double-Stream Tube for 
nections and Cooler, extra short . . 10.00 74 Patent Draught-Tube . 25.00 

Draught-Tube Parts. 

Acorn for Draught-Tube Wheel $0.30 | Rubber Nozzle for Small Mineral Satan 
Cap for Mineral Draught-Tube .50 ADea ee pile. $0.25 
Check-Nut . see Ge .10 | Seat for ’69 Decne Tube 25 
Collar for 774 Draught. Tbe ALO ae .75 | Spanner-Wrench for Mineral teary ih the 25 
Draught-Tube Thimble . . .. . .25 | Spindle for Patent Draught-Tube . .50 
3 Wrench 35 “ for ’72 Draught-Tube 125 
Glass Bulb for 82 Tube . +50 | Spring for Patent Draught-Tube . 125 
Head for ’74 Draught-Tube, ponte 20.00 “« for ’69 Draught-Tube eS 
“for ’69 Draught-Tube, second-hand . 6.00 | Spring-Holder for Patent Draught- ‘Tube .50 
ee eS 74 for ’73 Draught-Tube . 75 | Stop-Cock for ’69 Draught-Tube 1.75 

Key to "74. Draught-’ Tube. ° 6 50 UG for 7A Draught-Tube - he 

Mead Attachment . . eaves 2.50 | Stream-Screw for ’69 Draught-Tube . 525 
Metal Nozzle, Silver- Plated . ‘ 1.00 | Sleeve*for Stop-Spindle of ’74 Zenith Tube .30 
“Tip for Patent Draught-Tube . 15 “ for Stop-Cock of ’82 Draught-Tube .20 
«Valve for ’69 Draught-Tube 15 | Valve for Patent Draught-Tube 2 25 
Regulating Nut for ’72 Draught-Tube .50 | Walve-Holder for ’72 Draught-Tube . .50 
oh Screw for Patent Draught-Tube .35 | Washer-Holder for ’69 Draught-Tube +30 
Soe ies Patent Draught-Tube 1.25 | Washers for Patent Draught-Tube, per set 17 

74 Patent Draught-Tube 2.00 “for Patent Draught-Tube Head, 
. ’74 Counter Draught-Tube aie periset Ss 12 

«82 ~ Patent Draught-Tube 1.50 “ — for’6g and Gwin: Around Draught 
: 74 Zenith Patent Draught-Tube 125 Tubes, per set : 07 
si Alaska Draught-Tube «aks atoll 72 Beane -Tube, per coe “RZ 

s Mineral Draught-Tube . 1-25 “ Hexagon, for 774 ans Tube, 
A Challenge Draught-Tube 4.50 each . 05 
* — Swing-Around Draught-Tube 1.50 “for 82 Draught- Dobe per ao .10 
= Orleans Mineral A inh area . 1.25 | -Washer-Holder Nut for Pat. Draught-Tube 1.25 
Robbins’ Attachment . 3.00 | Wheel for Mineral Draught-Tube . ets 
Rubber Nozzle for Soda age: Taber igs “ for 74 Draught-Tube 1.50 
eS for Zenith Mineral nae “ for Swing-Around Draught- Tube 1.25 
@ube > ‘ aes .30 | Wrench for ’74 Draught-Tube, per set . 35 

Glass. 

Basin for No. 1 Crystal Fountain, with Col- Glass for Pressure-Gauge $0.10 
lar . eerie. | Fexouiee dt a uv h2.75 |) Globe for: Congress. Draught- Stand 5.00 
Basin for No. 2 Crystal Fountain, with Col- Globe for Water-Attachment, Same iaiae 7 .0O 
lar, large 3:75 | Graduate, 3 ounce . mins .40 
Basin for No.2 Coed ine vahee eat Col- a ae’ 75 
lar, small 2.75 : Sieve 1.00 
Bulb for No.1 Cryst Boone Hit Cellar 1.25 i Tor I25 
Bulb for No. 2 Crystal Fountain, with Collar 3.50 | Hot-Soda Sign for Sanden Ruby Glass 1.50 
Cup for Lemon-Squeezer . BO abet .30 | Mirror for Manitoba 1.00 
Dome for Water-Attachment 5.00 “for Magnolia 1.00 
G PLiiseTeScCenen.. 1.50 i) Qfon Crusader 18.00 
“<< tor Druggist ©. : 2.00 ‘* for Orleans . 30.00 
“for Tumbler-Washer . 1.50 FOR Emperor’: 8.40 
Frosted Convex Glass for Brilliant 1.50 | Nozzle for Matthews’ Ttniohe Tube . .30 
Gas-Shade for Albion . 1.50 i Mineral lagen Ht a6, 
es for Congress 1.50 | Soap-Bottle A 1.25 
Glass for Bouquet-Holder .75 | Smoke-Bell for Dalmatian 35 
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Lightning Shaker. 





Bail for old style Shaker, complete, with Rosewood Cam without Fittings . . fo.15 
Double Couplings, Nickel-Plated . $3.60 | Rosewood Handle for Crank -20 
Bail for new style Shaker, complete, Nickel- Rubber Gear : 50 
Plated 2.00 | Rubber- Washer for Cover ag ote? 12 
Bottom Cup and Base, Nickel- Plated 1.30) ||) JRubber- Washer for Cups .pieanne eens 105 
Brace. ne gir 2.00 | Screws for Bail-Coupling, each .05 
Brass Slide > 1.20 | Screws for Connecting-Rod, each . Lz 
Cam for Bail, complete -30 | Screw for Cam, Nickel-Plated . 05 
Clamping-Bolt ; -I5 | Small Gear-Wheel and Bar . ; 96 
Connecting-Rod, Japanned : .60 | Top-Cover, Nickel-Plated, with Woeler 1.56 
Crank, complete . .60 | Turn-Buckles, per pair oe lta -60 
Crank, Iron only : 30 | White-Metal Gear A 35 
Hard-Wood, Disk, or Washer polenedy -15 | Wire for Bail, Nickel- Plated 60 
Frame, new pattern, Japanned and Babbitted 3.60 | WoodGear ........ 50 
Iron Washer for Clamp-Bolt .. . . . . SOG MUON 5 5 6 0 SS ¢ . 25 
Large Gear-Wheel and Bar. . . . 1.56 
Marble. 
‘Cover for 8-syrup White Standard . . . {6.00 | Cover for 10-syrup Winooski Standard . $14.00 
“for 8-syrup Tennessee Cottage . 12.00 “lower half, for Italian Bardiglio Cyprus 12.00 
Name-Plates. 
Arctic Name-Plate, large $5.00 | Scroll Mineral Plate, especially engraved . $1.75 
ne ty small 2.50 | Syrup-Plate . eo Ge 35 
Cray Mineral-Plate on ce GES) sf Holder and Ring . 80 
s especially engraved 1.50 sf a Ring . +30 
New Mineral Name-Plate with Chains . 3-25 - especially engraved . 385 
Scroll Mineral Plate 1.25 ty Siberian yw meee ay 
Pipes. 
Block-Tin Pipe, 4 ounces, per foot fo.15 | Rubber Charging-Pipe, complete . . $5.00 
“ “6 ounces, per foot 25 es Drain-Pipe, % inch, per foot +25 
S “8 ounces, per foot +30 se % inch, per foot 35 
Double Drain-Pipe Thimble 75 Rte Pipe, 3 feet, with Female coes 
Guttapercha Pipe, per foot . 50 and Clamp-Joint . é Sake cotta .90 
Lead Pipe, for Charging-Pipe, per foot -25 | T Pipe for Siphon-Filler:. 50 
Rubber Charging-Pipe, perfoot . .. . -35 | Upright Drain-Pipe. . . +40 
Plating. 
Acorn for *72 Draught-Tube fo.10 | Glass Dome-Pan. . . . 5 $7.50 
Alaska Draught . ; 2.50 oe <s with Spun Rotini 4 11.00 
“  Name-Plate and Filling 1.50 | Glass Dome-Cap .. . ie OSSO 
Apparatus Screw . . .03 | Gothic Arctic Name-Plate we Filling ° 1.50 
IN OEUCOINSS 6 FY oo dia < 2.25 | Index Draught-Stand BP ye e's II.00 
Bolt, with Nuts . .06 se ss INOw4mas 10 00 
Cap for Draught-Tube .25 | Large Draught-Tube . . . 4.00 
Cap for Syrup-Bottle .. -I0 | Large Pat. Zenith Draught-Tabe : 4.00 
Change-Stand. . . 2.50 | Large Solid-Head Zenith Draught-Tube 2.75 
Cover-Top .. . er oRhie chataee .o2 | Large Fancy Mineral Draught-Tube . 2.75 
Cottage Bauquee Holder Si ete os) ve S460) | eargeiName-Plate and Willing em rues 1.75 
Crystal Fountain : 5.00 | Large Cottage Hinge . monet 1.50 
Despatch Hinge . : Sree -60 ahoule Cock, 8-syrup size. . 7-50 
Dow’s Style Mineral- Tube Aire ie 2.00 6-syrup size. 6.25 
Dow’s Style Syrup-Gate . . ... 1.25 oc 4-syrup size. . . 5.00 
Draught-Tube peop ees -60 | Meteor Corner . 60 
Draught-Tube Head, ’74.. . . . . + . 1.50 | Mineral-Tube Cap, Spindle, and Wheel 60 
Gas- Cock iceman ae See as oie owen 25 | Mineral Butterfly Name-Plate and Filling . 25 
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Plating — continued. 
Mineral Scroll Name-Plate and Filling . $0.35 | Swan-Neck and Tip for Tumbler-Washer . 
NITGOL-KONO DM cde ess) 7) Alen ne es Fs PSOm PO WwaNr NECK MOIGeEr ju tano es 8 6 
Mustache-Cup . 1.25 | Syrup-Plate and Filling . . . 
New Style Gruner Diducht- Tube. 4.00 © Holder . Rare SRG a. te 
Nozzle'to Draught-Tubé. . 5 94 = «= - 125 as Holder-Ring . . : 
No. 1 Tumbler-Washer 6 18.00 “ Holder and ‘Plate, complet 
No. 2 Tumbler-Washer 14.00 | Syrup-Faucet complete 
No. 3 Tumbler- Washer Cea 4.00 “ Handle. : 
No. 1 Tumbler-Holder,each . . . . . 1.00] Trimmings, 6.1 Standard. . . 
No. 2 Tumbler-Holder,each ... .. 50 ss 6.2 “ ae eet ts 
Patent ’69 Draught-Tube. . . Mees25 e 6.3 ss 
Patent Design Name-Plate and Bina : 50 ss 8.1 Ss 
Reaper Pinnacle . Puddle cc tae Atte ap eds <e 8.2 se 
INI AlpELIN SON cers me su ej oe 2.25 ae 8.3 ss 
‘Hawai IDO? ly 6 6 On wb) ud sO) yo: eo 60 iB 10.1 . OURO. ne Deeb 
eee BAU Cet ecars 1.50 cs 10.2 sé 
“Frame, 4-door . . 2.90 cs 10.3 S 
[Sei ramess-door- = « 3.60 | Tumbler-Washer Pedestal 
SUriorameO-COOlsur as. cma) ge uted lay 4030 ce Pan No.1. 
Small Cottage Hinge . . . eri fe 75 & Pan No. 2. 
Small Plain Mineral Draught- “Tube ay Alo. “tegke as Swivel . 
Sparkle Alaska Draught-Tube. . . . + 3.00} Wheel for ’69 Draught-Tube 
Standard Apparatus Hinge. . ... .- -40 Aig ye Pas -Tube 
Statue Patented Draught-Tube . mens COnlle Zenith eillar, Atl tea eee 
Style A Tumbler-Holder,each. . .. . 75 Ce TOMEI 6 A lhg tacts ct Raniah aera 


Siberian Sundries. 


Bar-Handle for Syrup-Faucet . . . $0.75 | Spring for Syrup-Faucet . 
Collar for Faucet . . G tO .25 | Syrup-Faucet, Block-Tin . Bee 
Door, without Syrup Numebia 2.25 B Block-Tin Lined. . . 
Relining Glass-Lined Faucet . . . .- .- 75 .o Glass-Lined 
Rubber Cover for Glass Jar. . . .. . .25 | Syrup Name-Plate . . Bees 
SprngtomMOon ce se ken i) nd te ols .o5 ' Tongs for Syrup-Tank. . . - . 
; Statuettes. 

Bronze Figures, with Gas,each .. . $7.00 | Hebe Statuette . SAE 

- ¢ without Gas,each . . 6.00 | “Rebronzing Statuettes- - - - . = « 
Bronze sphinx, «95 «© «+ = « 4.00 | Statuette, Shade, and Stand 


Sterling Generator. 


Agitator ae Stuffing-Nut No. 1 . $12.00 
bs ss Nos. 2 and 3 .- 8.25 

“ without Stuffing-Nut, Nos.2and3 6.50 
Agitator-Crank No.1 . : 5 1.25 
INOSa2alG) seh isa) orn 75 

oe INGE care 38 
Alkali-Chamber No. 1, with Gone Head 33100) 
ss No. 2, with Brass Head 45-00 

. No. 3, with Brass Head 36.00 

ss Cap No.1 1.75 

“ Cap Nos.2and3. - + - a5 
BandetorNOmimech es tehus 00 ce) +) «4 2550 
SPFOT=NIOS? SANG Sues we ee) 25 

“ for Vitriol-Pot No.t . » + + + + 2,00 

“ for Vitriol-Pot Nos. 2 and a states 9-75, 
Blow-off Cock No. I ; Satis hee 08750, 
< “ Nos. 2 and 3 . 6.00 


Bottom-Flange and Nut for No. 1 Gen- 


erator . 
Bottom-Flange ad iNiae a Wess 2 cae 


Generator 


Charging-Pipe . 
s or CGE [Female Cou 
pling 
i Clamp-Joint . 2 
. Wiring-Couplings, oe : 


Dasher for Agitator 
Bicualiaay a ihe ae Counhnre Pes No.1 I 
‘« for Nos. 2 and 3 


French Clamp No. I 


es Nos. 2 and 3. 
oe Ring 
fe Cap. 


ss Iron Bridge . 
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$0.20 
1.00 
2 
ALi 
Aus 
42 
75 
-20 
12.00 
14.00 
16.00 
14.00 
16.00 
18.00 
16.00 
18.06 
20.06 
35 
10.00 
6.00 
Ae 
-50 
75 
3-50 
+25 


$0.06 
4.00 
4.00 
7.00 
75 
1.50 


$3.00 
2.00 
10.00 


$5.00 


4.00 
5.00 


63 


aig) 
2.50 
2.00 
2.50 
3.00 
2.00 
1.00 
50 
+50 


JAMES W. TUFTS’ DESCRIPTIVE CATALOGUE. 


Sa aT a anh an Ia ata a a a a er rd 








Sterling Generator — continued. 








Gatceuane. se 8 we Se PG.00n “Renewing Top Part of Vitriol-Pot wore 
Iron Stand ‘No. ET em aD a Mia Me creer Ke Noe) “ Top Part of Vitriol-Pot No. 3 
¢ INO62 id GA ees i eee, Ce Half of Purifier, Nos. 2 and 3 
z Nov 3.6) mus fase 2 oe 96.75 co Replacing (Brass ileadvor li kaee naniper 
‘ Ring INO digo gegen een CO with Copper Head complete, No. 2 
: Ring No.2... ... . 2.95 | Replacing Brass Head of Alkali-Chamber 
s RingiNo! 3) wae ei ee eee with Copper Head, complete, No. 3 . 
Leow oot Waa © oie Seite, 200s Deepa ne sGauge 
“ Leg Nos.2and3.. . . . 1.80 | Rubber-Washers for new syle Safety-Valve 
Lead Acid-Valve.Seat:.° 0 ©. 6 wo Pe pe eatety- Valve 
Punhel, largesn Pinwed sot Sah ea ae gta OO Spiral Sprifg 
‘2 Pannel smaller) ss at il oie ee RO . in Exchange for Old 
“_ Part of) Vitriol-Stem: <<. . - 51 ag) 2.80 | otep, foteA eitator 
SaeIpe ror Tae ue per fect ee .25 | Seat and Cap for old style Safety-Valve 
oo Pitcher css . « «. 2.00 |° Square Part of Vitriol-Stem . ; 
Lever to caret valve SM cad er ee ae .50 | Spindle Part of Vitriol-Stem ; 
Eerier Nowts 2 eee) we) se Ue 30000 || Salety-V alve:Conhection tor Gencnatau: 
Nos. 2:and 3 x6 6 we oe Sys 20rs0) Popsiiange tonsa . 
6 ENGOCK ae, aod te: 40 Maer or, ae EO) is for Nos. 2 and 3 b 
PC ock= bande oss. ibe cdr eine .35 | Two new Horns, with Gauge and Safety: 
6 A RPIipe INOW ao he ca alive! sa ce eemmee Valve Connections Mey Rs eS 
“. Pipe: Nos..2.and3 ... «0 « ss. S075) Valve tor Blow on ock Gr. 
Purifier Pigs. wea. sino Laem 50 Res Pot No. 1 
et Ce Dis pic Pe ae aisle » teh eae .50 No. 2 
Oey CHECK -INT Ec tie ts ban ta en ce 30 a. by INOn 32 4 
ae NOMI pt utexe te arch ye) tie ran ete ae BOLO oc Pipe-No. 1. 
INO S2 fe cease Wag ete ae Ned Bel OOO Pipe Nos. 2 and 3 
NG hee Se a re OO Saya Gaia ; 
bey Got athe tear tae Meee 25.00 2 Bites 
3 Alkal-Chamber No.2 9." 2. 52 1600 , Collar 
ss Alkali-Chamber No.3. . . . 12.00 | Vitriol-Stem, complete to Naive 
“ Vitriol-Pot No.2... . . . « 10.00! Vitriol-Stem, loaded with Lead, wichoué 
3 Witttols-POtHN O.43 "<a eas ofa eee OOo Stuffing-Box 
ph Purifier.) 4 30s...  F Sec 3) e Fg OO NS Vitnlolas tem INacKel- Plated, caer ‘Stuff- 
Reloading Vitriol-Stem\ 9s" ..2 G!e.eas s4)ah "1.50 ing Box . Je Suieee 
i Vitriol:Valve aus «oe? Sea 50 Lol Stem Hanae 
Y Cap, Cacti a es teres 10 3 Tube 
Renewing Bottom Part of Vitriol- Pot No. 2 24.00 | Washers, per set, No. 1 
Renewing Bottom Part of Vitriol-Pot No.3 21.00 a per set, Nos. 2 and 3. 
Renewing Copper Alkali-Chamber with Washers for Purifier, each . 
Lining, using old Brass Head and Trim- ef for Blow-off Cock, each 
mings, No. 2: . 28.00 sc for, Purifiers ock, each=. 
Renewing Copper “Atha Ciaateen vith Wheel for Blow-off Cock . 
Lining, using old Brass Head and Trim- Wrench, large 
mings, INO sy.k) ey wy eH) aS Ea eOO i Sinall? ssc ee aod eee ee 


Syrup-Faucet, Block-Tin Lined. 


Acorns 6! seeds we Be 5 itas oe feo ees Relining evra ces 

Bari Handle: 2.08 ata is ee a gi eee oe 75 | Spring 

Brush {. saltercwiad Tay Aa wa tee eee eas .25 | Syrup-Faucet, Ree 

Cap fis ee ee ee ae .50 be second-hand . 
Cover for Syeiee ree Bhat Reedy a ee aaa the .62 io in exchange for Old 
Fiandie.c. ae 4) Tax naRislevas 4 ote .40 ot Siberian Style 

Wat's yo 8 230 eis us gate? aeeie eaeee saee 10:4 ,Vhimblé) 47: 7 cae eee 
Plage on ete te Sie ei a ou .60 
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» $13.00 


ITI.00 
9.00 


28.00 


22.00 
3.00. 
irs 
15.00. 
IO 
7:50 
50: 
1.00: 
1.00 
2.00 
2.00: 
4.00 
3.00 


10.00: 
tes 
65.00 
35.00 
30.00. 
5. 


1.75, 
.50 
.50 
50) 


15.00 
2.50: 


4.50: 

1.12 

1.00 
.50- 
37 
10> 
.08 
05, 
125 
80+ 
i) 


$0.75 
.06 
4.00 
3.00: 
2.50 
4.00 
20> 
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Syrup-Faucet, Glass-Lined. 








PRCORMG VOLE Tekh sah) reese Seg gr $0.25 ; Glass-Tube 
acl Pte ee ee utes tle 2 2.00-'|, Handle 
Bar-Handle 75 | Nut 
Gab. aie ; .50 | Relining Ciee ined ee 
Glass- igen: Sane Pratcee see ay 7.00 | Rubber Plug : 
Glass-Lined Syrup-Faucet, Gy ee Siberi- Spring 
an Style . ‘ oe eee) s7,00.1' Washers for Gites Sry oe ba 
Tumbler-Washer. 
Arm . $1.75 | Silver-Plated Cap for Glass Dome 
Bouquet- older eat: ; 2.50 | Socket for Swivel-Stem . . 
Bell Water-Attachment, complete . 30.00 | Spoked Rubber Washer for Seyi 
Bell Attachment, without Globe 5-50 | Spring for Maelstrom . : 
a * Turbine .50 | Spring 
my oy Striker .50 | Spindle for Se ne Aachen: 
Bouquet- Holder and Glass . 3.25 | Stand Drain-Pipe 
Check-Nut for Tumbler-Washer é .25 | Stop-Cock and Coupling . 
Double-Valve Spindle for Bate Washer, Straight Tube and Tip 
each ‘ .25 | Strainer . : 
Exchanging New Mabicerom Tr Orieinie: bars Strainer-Box for MManistront : 
for Old Style 50.00 | Swan-Neck and Tip 
EVANS 9 fo (van par .25 ; Swivel : 
Filter . 6.00 | Swivel-Point for aiaeistre ; 
Fish-Globe enchment 15.00 | Swivel Stem 
Goose-Neck 7 Bot Ip wee 
Interior Jet for Macistrom 1.20 | Top Basin for Recaps Wacher No. I 
Jets for Bate Washer, per dozen . 1.50 eS 1 . No. 2 
Nut : : .20 | Tumbler-Washer Check-Nut : 
Pedestal, ppiwptets : 6.00 | Turbine Attachment, without Pedesiaie 
Point . .06 | Valve for Scrannage Washer 
& Socket ics .20 “for Bate Washer 
Porcelain Bowl, Decorated ea tiyenere Valve Attachment for Macieions 
Cock . . 20.00 | Valve Jet for Bate Washer . 
Porcelain Bowl, Pini with Doherty Cables 14.00 | Valve Socket for Bate Washer . 
Rose Jet, Swivel, and German-Silver Valve 4.00 | Valve Socket for Maelstrom 
Kose fet 7... 3.00 | Valve Stem 
Washers. 
For Apparatus, per set fo.50 | For 1874 Draught-Tube Head, per set . 
“ Blow-off Cock, Rubber 08 “ 1882 Draught-Tube, per set 
“ Crystal Fountain, per doz. 125 “oPurher;Cock, each ; , 
* Double-Action Pump, per set .40 ** Scylla, Spoked Rubber. 
“ Economist Fountain, per set . 35 “ Sterling Purifier : 
“« Economist Generator, per set .50 | Gasket for Jumbo Generator- Body 
“ Glass Syrup-Jar : 05 ir * «« * Vitriol-Pot. 
“ No. 1 Sterling Generator . -50 | Hexagon Washer for 1874 Tube : 
“ Nos. 2 and 3 Sterling Generators, per Packing for Filling Head, Tufts’ or Mat- 
set 537 thews’, per doz. . . os 
TE CeHE 1869 ae Swing-Around Tubes Rubber ot Washers, per ears fiat 
per set. ; .o7 | Rubber Gasket, per pound . . 
ap pL Oy 2 Diaveht-Tabe: ay Met I2 | Syphon-Filler pees with Metal Tube i in 
“ 1874 Draught-Tube, per set an? Hole ‘ : elas ich kere 
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$1.00: 


2.50 


I.00 


$0.12 
.10 
105 
50 
.10 
10.50 
6.00: 
05, 
4.50: 
2.00 


1.50 


.30: 
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W ater-Attachment. 

Bell Water-Attachment, complete: . $30.00 | Electro Band . . $15.00 

with Ruby-threaded Globe, same as Glass Dome for Cresent or Taper 
on Crusader 25.00 Washer . 1.50 
with Ruby-threaded Gee same as Glass Dome for reper os 2.00 
on Baltimore . 25-00 - Large . 5.00 
with Ruby-threaded iene: same as Glass Globe, Amberina 5.00 
on Georgian 30.00 * Ruby-threaded Perit waaay "©, 
with Amberina Globe, hbdaee $2.0 00 | Male Nipple .. . re .20 
Bell Water-Attachment, without Globe 5-50 | Pan for Crescent or amber Wacher 1.50 
oh vs eg Lo eyo een .50 | Pipe and Coupling, large, complete 5-00 
af za Purbines aos cs .50 | Silver-Plated Cap, large 13.00 
Cap for Crescent or Tumbler- Washer 2.50 Small Water-Tube . 1.00 

Sundries. 

Acorn for No. 1 Crystal Fountain . $0.25 | Gas-Cock Cap, Plated . Pee etre igi or te) 
Apparatus Boltand Nut iu". nee “25 sf Collar "Plated pia. esa rie ee .20 
ne Hinge-Bolt-and Nut 2 4...) .10 6 ROT A Tas haeindk fre tet ped ie ae 35 
ve Sctew, Plated 3 Sayin eiere ie was 05 s for Radiant . lon fs tte orate OL 
Wa LACK ETEAC Gr toe sy cthes y eeee ee 12 7 Shank -7ss snus snes, aceon 25 
Wrenche. fin: fly S 225°). Gas-Shade Holder dip.) eran ae .50 
Ball-Handle for Matthews’ Reiner, 2.00%| .Gas-Tip;'Plateds . ime... hrc .20 
Basin for Congress Stand 15.00 | Hinge for French Cousce 4.50 
Beer-Cock, large . 2.25 “for French Cottage, small . 2.50 
ce small . Bt es “for Florida 4.50 
Beer Pull-Pump, eladin’ [ever Handles: , “« for Standard Lee 
Pipes, and Couplings 12.00 | Ice and Cooler-Box, without Goole 1 ESO 
Beer Pull-Pump, including Pipes andl [Ce Pick’, ia) cals epee eA Mies nee 50 
Couplings 8.00 | Ice-Planer Knives, oh Pate ipars, Worth 25 
Bell ators tachment Zaha? Crepes 5-50 | .Ice-Shaver Cog-W heel, small (i. sce 75 
Bleck: Tin Syrup-Can for Standard 1.50 | Ice-Tongs : , wet 1.00 
*§ for Despatch . 2.00 | Lamp for Druid . nee <j any ae OC 
g 2 for Statue . 3:00. | “Legs, (set): forakce. Plane). eu wee 50 
. in Exchange for Old 1.25 | Metal Show-Card 5.00 
Bonnet for Crescent’ Stand 4) ae as -75 | Monkey-Wrench : ciara wert a OO 
Bouquet-Holder, Flat Bottom 4.50} Nut for Syrup-Can.. 3 eee rods 10 
m for Cottage - ia.) 4.501 Pan for Crescent Watelanaciment! 1.50 
Cap dor Crescent tang ae (ie 71a: ia -75 | Plate-Holder for Index-Stand 1.50 
“ for Crescent Water- I eeachtncHe, 2.50 | Plunger for Ice-Shaver . 4.50 
Cap for Syrup-Bottles, per dozen . I.50,4) Porcelain, Candle.) Sige. See 20 
Combination-Cock Screw... 2.4 ss .40 | Puzzle Cards, per once 3-00 
Congress Black-Marble Base . 25.00 | Railing for Brilliant. : 50.00 
Cover for Glass Syrup- Re ar ak Gee .20 | Silver-Polish, Price’s, per dozen 1.50 
(OVET-OLOpie eles sy ReMi Wien .06 | Siphon-Filler Spring Sh. ee ee 
Cover-Rest . nae 1.00 |. Soldering, per JOmts. 0.6. ue Ge cee eee .08 
Cup for eee Lemon- oat rers Thon ues -35 | Soda-Tickets, per thousand . per ee oe 
xs = Silver-Plated 1.50 | Spanner-Wrench for Mineral- Tube ete 25 
Demijohn, 2 gallon. . . pokey a ine aan SOO 24 for Soda; Tube” t.u' sts. 5us ee hae 
Drip- Cap for Marble-Slab, Ea. 2.50° |, Spout tosyrup-Canis .. eters ne enans .20 
me small . 1.25) Pack-Head. small, vate jee rae iP2 
Earthen Jar ‘ 1.25 | Three-Way Cock 1.00 
Gas-Cock for Heononet Roudcan 2.25 | Tongs for Ice-Plane 1.50 
er with Tip for Burner . - . 1.00 | Valve for Index-Stand. F ze 1.25 
. without Tip... - «eis «10 «y .s00|) Water-Gauge for Phentkese canes 4.00 
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SUNDRY  SUPPEIES. 


—2070;.00-—_. 


UCH supplies as are not advertised in my Catalogue and Book of Direc- 

tions, I do not deal in, and cannot accept orders for; but for the in- 

formation of the trade, I present the following reliable houses, to any of whom 
orders may be given with safety. 


Bottles. 


WHITNEY GLASS WORKS, 227 South Front Street, Philadelphia, and 59 
Murray Street, New York. Wm. McCully & Co., 18 Wood Street, Pittsburgh. 
Cunninghams & Co., 26th Street, South Side, Pittsburgh. Wisconsin Glass Co., 
Milwaukee, Wis. . Burrows Bros., Binghamton, N. Y. Hagerty Bros. & Co., 
10 Platt Street, New York. Dean, Foster, & Co., 14 to 16 Blackstone Street, 
Boston. Fox, Fultz, & Webster, 18 Blackstone Street, Boston. 


Boxes. 


HARRY STEVENS & Co., 22nd and Throop streets, Chicago. George Wilson 
& Sons, Toledo, Ohio. 


Corks. 


JOHN ROBINSON & Co., 45 Murray Street, New York. Armstrong Bros. 
& Co., 24th and Railroad streets, Pittsburgh. 


Engines. 


CHAS. P. WILLARD & Co., 284 Michigan Street, Chicago. New York 
Safety Steam Power Co., 30 Cortland Street, New York. 


Labels. 


WITTEMAN BROS., 192 Fulton Street, New York, and 73 Blackstone Street, 
Boston. 


Lightning Stoppers. 


HENRY W. PUTMAN, 108 Chambers Street, New York. 
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Marble Dust. 


W. G. NASH, 220 State Street, Boston. Union Mills, 454 Cherry Street, 
New York. Newburgh Marble Dust Works, Newburgh, N. Y. G. W. Smith, 
Dayton, Ohio. 


Patent Stoppers. 


W. H. HUTCHINSON & SON, 196 So. Desplaines Street, Chicago; 60 Park 
Place, New York. Stewart Bottle Stopper Co., 18 Rose Street, New York. 
Second-Hand Bottles. 


W. LYNCH, 161 Causeway Street, Boston. 


Sulphuric Acid. 


COCHRANE CHEMICAL Co., 55 Kilby Street, Boston. Martin Kalbfleisch’s 
Sons, 55 Fulton Street, New York. Marsh, Harwood & Co., 309 Hamilton 
Road, Cincinnati + -Cleveland >: Sf Louis. 





THE following papers are published in the interest of the bottling trade, 
and in every issue contain much important information together with the 
advertisements of all the prominent houses that offer bottling supplies. 
Specimen numbers will be sent by the publishers on application: — 


The National Bottler’s Gazette, 21 Park Row, New York. 
The American Carbonator, 39 Nassau Street, New York. 
The Western Bottler, 45 So. Clinton Street, Chicago. 
The National Press, 219 Fulton Street, New York. 
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-ACIDIMETER “ - 106, 245 
Acid, Fruit ee 100; 203, 254 
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Acid-Valve Seats EES Se RD 
Advertising : ieee s LIOO 
Advice in regard to ‘Help eee.) Galen FOF, 
AASONCIES *. Testa OR ated: 10 I 
Agitator, The Ewmader ari 136 
Alaska, Directions for setting up . . II 
Albion Draught-Stand, Directions for . 15 
Ale, Apparatus for bottling 115, TIO 
Arctic Soda-Water Apparatus, Construc- 

tion of . 18-34 


Arctic Soda-Water Ppearacas: ee tenel 
View, with Block-Tin Cansin rear . 18 
Arctic Soda-Water Apparatus, Sectional 
View, with Glass Cans infront. . . 19 
Arctic Soda-Water Apparatus with Glass- 
Lined Syrup-Faucets and Removable 
lass OyCup=|ars:() 7.650 << aa20 
Arctic Syrup Cans and Faucets, ees 


tions for removing . » 22523 
PAG Close Ol(SensOM |. 38 
Atmospheric Apparatus ee Myke. te. OO 
Automatic Regulating-Valve 236 

B: 
‘BEAUME Scale for Syrup . . . 107 
TET SAT Vol SG Ae an ee a 203 
Delp Amernmenti fois 4, .*' 34 
Bitters, Angostura . . Rites yeas 42 
Blow-off Cocks, Low Pieces . 166, 167 
Bottle-Holder aie MLDS 
Bottle-Rinser, 242,'243 
Bottle-Washer, Hoyt’s ae 241 
mpottie-Washer Brushes. ./ 4.0400 .:).8 24 
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Bottled Lemon Soda, To keep bright 113 
Bottling Apparatus, collapsing of Lin- 
ings in . : 135 
Bottling Aphamits. renaiic’ ‘Style, 
American System ; 150-157 
Bottling Apparatus, anemone Style, 
English System 160-162 
Bottling Apparatus, Directions for set- 
ting up and operating $22 
Bottling Apparatus, Speed ranninede es 
running Agitators by Power . SEWN 
Bottling Apparatus Sundries 259 
Bottling Apparatus, Table of Coneeiiee 
Weights, and Measurements 123 
Bottling Machine, No. 1, Directions 
for 174, 233 
Bottling Ne ehi ges N 0.2 233 
Bottling-Table . 168-171, eee 259 
Bottles : : Fah O Ta a7, 
Bottles, Dirty, to lean sls 
Bottles, Second-Hand 268 
Boxes Peeks eal RE ede 87 
Drea ne OMCs @ Mercy 2 ltt ods gest bs I 
Beso mlOve CiNg esr t vow At ik kee ty 30 
C. 
Cap, Metallic : 246 
Capacities of Bottling iiecat tie 123 
Capacities, etc., of Generators and Cyl- 
inders : : 123,120 
Capacities, etc., of old Style cata Ve 
paratus ; 128 
Capping and Wirine d 171 
Carbonated Beverages, the Manueetuce 
and bottling of Q5-I21 


Carbonated’ Cream’ *": '’. pag ar he 5,9, 
Carbonated Water, Wiemieretoes of re as 
Carbonating Wines 117-121 
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Carboy Trunnions i ane 7) QAs247 
Care of Dispensing Apparatus. . . . 36 
Care of Marble Sonate 80,757 
Care ‘of Polished Wood) <3." 0m sy ettoroy 
Care ot Silvet st ferns ee oe, oe 
Catalogue oer 2,479 
Cement for White Weenie UO aeg ea te AMET 


Champagne Cider . L1G, 116 
Champagne Tap No. 46 . 186 
Champion Bottle-Rinser . 243 
Change Stand 209 
Charcoal as a Filtering Material : hil Ae 6) 
Charging Fountains - 90, 93, 158 
Chicgine Fountains, Hints about 159 
Charging Pipe . 221 


Charging Water for Bottling, using 2 


Generators and 3 Gylincerst : I51 
China Cups . 226 
China Tumblers : 226 
Chocolate Paste Pe VO. 2 tsac7 
Cider, Apparatus for bottling 118, 119 
Cider, Carbonating 115, 116 


Citrate Magnesia, Formula for Sede.) IOI 
Cittic Phosphate ““. 44. 77; 110, 213,228, 2k 


Clamp for Fountain 222 
Clamp Joint : 222,222 
Clamp Joint with Check- Valve 223 
Gleantbrase =) aes, OEE tel ase er ee 
Clean Very Dirty Bottles 165 
Cleaning tA ppatatussc, ar) ete oti) heme 
Cleaning Tumbler Washer: 001 fen koe 
Close of Season . , a OwE tics 
Cocks 166, 67, Z10, 222,-240, 253 
Cocks, Fountain : 222 
Collapsing of Linings . 135 


Congress, Draught-Stand, DD irecHane {Ore 14 


Construction of Generator Valve Seats 133 
Construction of Generators - 124-127 
Continuous pte Saas Eng- 

lish . : ; . 160-162 
Cooler, Block- Tin . VoL Sy aT 
Cooler Boxes : . 182-183 
Cooler Box with sul Bottles 183 
Coolers : 260 
Copper Fountains : 219 
Copper Fountains, Relining 220 


Copper Fountains with Dovcte Cock on 
Pressure-Gauveis (scant ren 4 Grde Obs 
Copper, Paste for scouring . . . . 40 








PAGE 
Copper Tank, Tin-Lined eet 
Copper, Destitor gies, Masia apa ener 
Cordials;; Formulas: fora... as arcuate one ane 
Corks”, : 267 
Cork Fastener, Wir ire>. ‘ 246 
Cork- Folding, Tomes... i: 0.) wa co eee 
Cork-Pail and Ring : 235 
Corrugated Tumbler-Drainer . 196 
Cottage, Directions for hinging the Cov- 

CLS <Oli a eek a 2 
Cottage, French, Direorane i putcae 

COwers ON sn Fock > Ora eae 
Counters tae . 188 


Counter Dranehi eee : he 184, 186, 224 


Counter Draught-Tube with Patent Head 182 
Counter Tops : 189 
Counter-Tube 186 
Coupling . 210, 260 


Couplings, Diecuaee or orienne ie fg eae 


Coupling, Pipe . cecal 210: 
Covers, to/apply.7: Sug ee es on eT 
Covers: tO hinge 00> scenes rag eet ee 


Cream,’ Soda-Water > “oo i An ee 
Cream Pitchers . 204, 225 
Crescent Draught-Stand, Dicite fea, 204. 


Cups, Sven pied 225 
Cylinders, Distributing ; 235 
Cylinders.) Filicipissg") 0 sauce eemancaas 136 
Cylinders 1 hers ak ne eae 135, 


‘D. 


DALMATIAN Draught-Stand, Directions 

EOD heise rd hs 
Delta Draught- Seng Direction for afte aes 
Detachable Carboy Trunnions . 247 
Directions for attaching and operating 

Index Draught-Stand . . . . 15 
Directions fone attaching a Jar toa Glasa! 

Lined. Syrup-Faucet” 9:5 2 aes 
Directions for Congress’ Starid .2)4) 7.5 91m 

y *~ Crescent Stands. sm 14 

Double-Stream Glase Ball 

Draught-Tube . 1s. 3526 
Directions for hinging Covers of Cottage 12 
Directions for making and dispensing 

Hot Soda-Water . Zen 
Directions for ordering Daploats Coup- 

lings . : eee 


6c 6c 


74-79 
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Block-Tin Cans . 


(General) . 
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Directions for setting up and operating 
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Directions for 
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Directions 
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Faucets 


for 


Regulating-Valve . 


Gauge 


¢ 


: Dirty Bottles, To clean 
Distributing Cylinder . 
Double-Action Pump 
Double-Action Pump, Improved 
Double Fountain-Cock with Pressure- 


Draught-Stands, Direction for «. 


6c (79 


6c 6c 


66 (73 


66 6c 


Drainer, Corrugated 
Drain-Pipe, Rubber : 
Draught-Stands, General Biections tae 
setting up , : 
Draught-Tube for HOt Bode Water : 


Double- 


II 
II 


9 
12 
71 
79, 80 
81 
28 
31 
32 


23 


Directions for Use of Tufts’ Ln agian 


163 
165 
167, 235 
237, 239 
165, 239 


222,.253 


Double-Stream Soa Dement Tubes on 


15 
196 
53 


12 
224 


D’ble-Str’m Glass Bulb . 26 


66 


bc 


Swan-Neck 


28 


Two-Wheel . 31 


Mineral-Water, Beer, etc. 32 
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Draught-Tube 1869 . 
“ rT ‘¢ Directions ae 
Counter 


Patent 


66 66 


66 6¢ 
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E. 
EGG Phosphate . 58 
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Elixir Calisaya 42 
Engines : 267 
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162 
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Directions . - 163-165 
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Essence Bottle 186 
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a Manufacture of . 4I 
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as Bottlers 254 
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0 Price of ey RT b 
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Filter Paper 213255 
Filter, Sponge 240 
Filtering Vats . IOI-104 
Foaming in Generators ROS 
Formulas for Hot Soda-Water 74-78 
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«of Drinks for use with Light- 
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Fountain Cocks Bee ese 
Fountains, Copper . 219 
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s Escape of Gas from . 94 
a Hints about charging 159 
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Portable . 150;.159 
he Steel ; 218 
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Fountain Rocker’ 22% 
Frame for Fountains ise hes 
Freezing of Water in Gele raters ete? 
French Cottage, Directions for putting 
on Cover Veet Sr 20 ie ey ea eed? 


Fruit Juices Al; 212, 213,254 


G. 


‘Gas, Escape of, from Soda Fountains . 94 


‘Gas Fixture and Water Attachment 
combined 187 
Gauge, Syrup . Pa 246 
Gee’s Table of Drops . 107 
“Gem Moustache Guard 186 
Generator Acid-Valve . 133 


‘Generator, The . : 88, 90, 123, 129 


Improved Sterling 88, 90, 215-217 
= Iron, Sectional End View 126 
ee Sectional View . 124 
= Sterling 216 
© To charge 131 
‘Generators with Side Purifiers . 124-127, 129, 
130 
‘“ 66 Top 66 ‘ 132 
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Glendale : 138 
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Hot Soda Apparatus, Directions . . . 71 


Hot Soda Draught-Tube . 224 
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Hydrometer Glass . 245 

I. 

Ice and Cooler Boxes . 182, 183 
Ice Case yy Prom 18-21 
Ice-Cream Soda- Water Jf Oh cata, ek ee 
Ice Plane™. : 204 
Ice Scoop . ; A eon 
Ice Shaver, Style af 85, ecaens ee i le 03 
Ice Shaver, Improved, Directions for . 86 
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Second-Hand Bottles : 268 
Sectional View of Arctic with Block-Tin 

Cans ins feargs <0. 18 
Sectional View of Meats Gith cle 
Gans:in fronts gaia sPankO 


Sectional View of Arctic with Glas: 
Lined Syrup-Faucets and Removable 
Glass Syrup-Jars -. . ay fu 20 

Sectional End View of Iron Ceneener 126 

Sectional Side View of Iron Generator . 124 

Sectional View of Siberian Arctic. . . 21 


Sectional View of Siphon Heads . 252 
Setting up Apparatus . 9, 10 
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CATALOGUE. 


Parties about to engage in any branch of the soda-water business can 
obtain my complete illustrated catalogue and price-list, the finest book of 
its kind ever published, free by mail, by sending name and address to 


JAMES W. TUFTS, 
Portland, Chardon, and Bowker Sts., Boston. 
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